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Here's a new and delightfully different 

Banana flavor .. . one that is effective in all types 
of candy. The price is low, concentration high, and the excellent flavor 
character both delicate and pervasive. As for economy 
of use .. . we know of no flavor to compare. One 
ounce of D&O Imitation-Banana #9280 will flavor, to complete 
satisfaction, 100 pounds of Marshmallow Peanuts! If you 
are looking for a “Top Banana” seller, we urge you to 


try this strikingly different, new D&O flavor. Trial quantities on request. 


OuR 157th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N. Y. 
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BEST FOODS OILS 





You’re always sure to arrive at qéality in caramels 
and kisses, taffy, nougats and other ““chewy’’ 
candies when you use Best Foods vegetable oils. 


Leading manufacturers favor: 


FILBISK—a hydro coconut oil with a 
110-degree me oint. 

S-70-XX HARD BUTTER—exclusive, patented, pure 
white, neutral tasting, homogeneous oils 

that cannot separate; uniform in quality, with sharper 


melting point than ordinary hard butters; 
available with any of several melting points. 


Any Best Foods vegetable oil can serve you better, and 
the Best Foods Laboratories will be glad to show 

you how. Take the fastest and best way out of your 
production dilemmas . . . call on Best Foods today. 


THE 
BEST FOODS 
INC. 


YOU DO BETTER WITH BEST FOODS 





NEW YORK @ CHICAGO @ DALLAS @ SAN FRANCISCO 
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Alma's Condies, Chicago, has been sold to Honeycrisp Candy Company of Chicago. All production of the two 
companies will be in the Alma factory, with the Alma organization acting as sales agents fdr both firms. 


A. M, McLean & Sons of Chicago has retired from business. The building was bought for demolition for highway 
right-of-way, Union Conf. Machinery Corp bought the business for liquidation. 


Corl M. Wendkos has been appointed to the new product development staff of Stephen F. Whitman & Son. Mr. 
Wendkos was candy buyer and merchandiser at Penn Fruit Co., and previously was district manager of Loft Candy Corp. 


Walter A.Laphom has been appointed vice president in charge of sales for D., L. Clark Division of Beatrice 
Foods Co. Mr. Lapham had been director of marketing for Frank G, Shattuck Co. and subsidiaries W. F. Schrafft & Sons 
Corp. and Wallace & Co, He has also been with NECCO and E, J. Brach. 


Poul A. Cooper, general manager of the chocolate works of Nestle, has resigned effective July Ist to become 
assistant to the president of C & H Sugar of San Francisco. 


Hundley A. Thompson has been elected vice president in charge of sales of Life Sovers Corp. He succeeds 
William A, Geebel, who is to retire soon. Thompson had been sales manager. 


Horold H. Sprague is director of sales and advertising for W. F. Schrafft & Sons, was sales manager. 
Edword J, Murrmon, formerly field sales manager, becomes sales manager. George M. Crouse and Prescott W. Hall are 
assistant sales managers. 


Gilbert B. Mustin, Jr. has been elected vice president of Frank H. Fleer Corp. 


Loretta M, Fisher, secretary-treasurer of George Ziegler Co., was elected president of the Candy Women 
Executives Club. Gertrude Kluck, The Confectioner, is vice president, Ann Kinsch, Big Ten Sales, secretary 
Morgoret Burke, Burke Products Co., treasurer, and Mary Sonley, DeMet’s, Inc., Honorary chairman, 


The Candy Production Club of Chicago was a guest of WNBQ-RCA as 98 members and guests toured the 
new color television studios. New members are G. D. Belcher, vice president of Bunte Chase Candy co., and Allen 
Allured, The Manufacturing Confectioner. 


The Chicago Section of the AACT elected officer as follows: Pat Cosler, chairman, Herb Knechtel as 
vice-chairman, Allen Allured as program chairman, Roy Avery as membership-chairman, Fronk Honzelin as treasurer 
and Ed. Hienz as secretary. 


The Central Penna. Condy Solesman's Club elected officers as follows: C. Richard Reese as president, 
William D, Ralston as vice-president and John J. Gallagher, John L. Bohon and Earl H. Honsen members of the board 


of governors, 


John M, Krno, vice-president of Corn Products Sales Company, has been chosen to receive the Sixth 
Stroud Jordon Medol Award... . Clinton Corn Processing Company, a division of Standard Brands, Inc., is the new 
name of the former Clinton Foods, Inc. It has been announced that no changes in present operating policies are con- 
templated. . . . Frederick H, Leonhardt died recently. He was chairman of the board of Fritzsche Brothers, Inc., 
and its affiliate, Dodge & Olcott, Inc. . . . Lynch Corporation has announced the acquisition of stock and business 
of Counsel Machine Compony. Both firms are manufacturers of specialized, high-speed packaging machinery . 
W. J. Bush & Company has moved their offices from New York City to 137 Boston Post Road, Cos Cob, Connecticut: 
+ + + + Ross & Rowe, Inc., have moved their offices to 50 Church Street, New York City. . . . C. A. Wood has 
been named director of sales for Wm. J. Stange Co. F. K. Koepke has been named sales manager. . . . General 
Foods has acquired controlling interest in Lo Indio C. A., a leading chocolate manufacturer in Caracas, Venezuela 
» + + + beavis Gompert, vice-president and chairman of the board of Felton Chemical Company, is retiring from active 


business, 


Published monthly by The Manufacturing Confectioner Publishing Company. Executive offices: 418 
No. Augtin Blvd., Oak Park, Illinois. Telephone Village &6310. Eastern Offices: 80 Wall Street, 
New York City 5, N.Y. Telephone Bowling Green 98976. Publication Offices: 1309 N. Main Street, 
Pontias, Illinois. Copyright, 1956, Prudence W. Allured. All rights reserved. Entered as second 
class matter at Indianapolis, Ind., application for re-entry at Pontiac, Illinois, pending. Application 
far change of frequency and change of name pending. 
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pone 1956 CONVENTION PROGRA 


CANDIEDLY 


Monday, June 1] — Joint N.C.A. — A.A.C.T. Session at M.I.T. 


Mr. A. L. Brody, M.I.T., Cambridge, Mass. 
**Application of Electronic Techniques to Candy Evaluation and Control’’ 


Mr. Russell J. Ramsey, Ramsey Laboratories, Cleveland, Ohio. 
''Milk Products in Candy"’ 


Dr. Henry Hass, President, Sugar Research Foundation, New York, N.Y. 
"'Recent Developments in Sugar Products”’ 


Recess 


Mr. H. N. Bosschieter, Crock & Laan, Wormerveer, Holland, 
"'New Technical Developments in Fats"’ 


Dr. A. G. Lipscomb, Chief Chemist, John Mackintosh & Sons, Halifax, England 
‘*Impact of Science on the Confectionery Industry During Thirty Years'’ 


Inspection of Dorrance Food Laboratories, M.I1.T. 


Joint Luncheon, Campus Room, M.L. T. 
Annual Meeting, A.A.C.T. 


Exposition, Mechanics Hall 
Tuesday, June 12 — Hotel Statler 


Early Bird Breakfast 


Mr. Philip P. Gott, President, N.C.A. 
Official Opening of 1956 Convention 


Mr. Ray M. Schmitz, Vice President, Operations, General Foods Corp., New York, N. Y. 
"'What's Abead in Food Technology"’ 


Recess 


Charles Bliss, Professor Business Administration, Harvard Business School. 
"Thinking Ahead About Business Trends’’ 


Mr. Robert Cutler, Chairman, Old Colony Trust Company, Boston, Mass. 
Consultant, National Security Council 
"National Affairs’’ 


Adjourn to Boston Candy Manufacturers’ Reception, Mechanics !!all 
12:30 — Opening Luncheon, Mechanics Hall 
Speakers: The Honorable Robert C. Hill, Assistant Secretary of State 


The Honorable Christian A. Herter, Governor of Massachusetts 
2:00 8:00 Exposition, Mechanics Hall 





Wednesday, June 13 — Hotel Statler 


8:45 9:15 Movie: ‘‘People, Products and Progress’’ 


9:15 10:00 Mr. Donald J. White, Associate Dean, College of Business Administration, Boston College 
"What Makes Good Labor Relations?"’ 


10:00 - 10:15 Recess 
10:15 — 10:45 Dr. C. R. De Carlo, Director of Applied Science, International Business Machines Corp., 
New York, N. Y. 
*‘Automation in the Office’’ 
10:45 11:30 Panel: Moderator, Harry R. Chapman, Chairman, N.C.A., Washington Committee 
"Washington Reports and Forecasts’’ 
11:30 — 12:00 (Speaker to be announced) 
12:00 - 8PM Exposition, Mechanics Hall 
8PM Production Forum — Paul Revere Hall, Mechanics Building 
Moderator, James A. King — 10 Panel Participants to be announced. 


Thursday, June 14 — Hotel Statler 


Thinking Abead — Candiedly 

Advanced Techniques for Increased Sales. . 

@ Distribution @ Merchandising @ Marketing @ Public Relations 
12:00 — 5:00 Exposition, Mechanics Hall 
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Even 
without printing 
Even before we print them, DANIELS Candy wraps have a 
superior look, because our own specification glassine is made of virgin 
fibres, carefully selected and cleaned. This of course is important 
to your candy in keeping quality in, and contamination out. 
When this paper product is printed, DANIELS style, it becomes a 


wrap that denotes quality and confidence in the product. 


Sd creators - designers 
Va nicis multicolor printers 


MANUFACTURING co 


of flexible packaging 


there is ao Daniels product to fit your needs 





SALES OFFICES: Rhinelander, Wisconsin . . Chicago, lilinois . . Philadelphia, Pennsylvania. . Akron, Ohio . . Denver, Colorado . . Dallas, Texas . . Los Angeles, California 
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ROWBERRY 


IMITATION #24989 





NOW...IMPROVED FLAVOR FIDELITY 
FOR YOUR FINISHED CONFECTIONS 


For years, flavor chemists have sought a precise duplication of the subtle taste and 






aroma of strawberries . . . one that would hold up in processing and give to a finished 






confection the full delicious flavor character of freshly picked, field-ripened berries—just 






as Nature made it. Today, the industry has such flavors and for hard candies, cream 






fondants, pectin jellies and crystallized creams especially, STRAWBERRY IMITATION 





#24989 can be recommended unqualifiedly. This flavor, a product of intensive, long con- 






tinuing laboratory research, is so balanced and skillfully fixed that it produces in the 






finished confection an exquisite strawberry effect—well rounded and complete. If you’d 


like to examine tasting sam- 
ples of confections made with } a | T Z a C Established £% 1871 
STRAWBERRY IMITATION nother Gg, 
° ns ea Mme. 
#24989, just address uS ON PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 
BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, * Chicago, llimeis, Cincinnati, 


your letterhead. Obie, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, St Louis, Missouri, 
Montreal and *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. | 
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Master batching at York Caramel 
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This is the day of color. It has now 
become fashionable in boxed choc- 


! 
| 
olates. Many candy manufacturers | 
are placing four or five yellow, | 
pink, white, green or peach colored | 
pieces in their packages. Some are | 
even making a special box of all | 
colored pieces. | 





| For holidays......... | 
Use appropriate colors for special | 
days, and make the extra sales | 
which are waiting for those who | 

| 


realize that colors will sell candy. 
Try all your pieces in different col- 
ors. 








' 

Bon Bons do not take the place of | 
chocolates; they complement each 

other. For a well rounded assort- | 

| man in packages as well as in | 

| “specials” you should use Bon Bons. | 

| 


| Try them and see the results. Use 
your imagination for designs with- 
| in your present packages. 


For cool summer sellers or year 

; ‘round specialties, Bon Bon Coating 

| will draw attention to your old re- 

| liables. Promote your colored piec- 
es as “something new” or “extra.” 

| Also, Bon Bon Coating will not af- 
fect those who are allergic to 
chocolate. 





write or call collect 


nU-COnt 


NU COAT BON BON COATING CO. 
4338 N. WESTERN AVE.—CHICAGO 
PHONE IRving 8-5007 











Coconut Chews 


You can taste the difference that almonds 
make .. . and you can see it . . . in these popular 
Almond Coconut Chews. Send today for the 
formula, and ask us, too, about almond samples 
and prices. These chews call for Blue Diamond 
Drake or Mission in the thrifty sheller-run grade. 
Remember, whether you order sheller-run, whole- 
and-broken, or size-graded whole kernels, Blue 
Diamonds give you dependable quality. No bit- 
ters, dust, or foreign particles. No excess mois- 
ture. Blue Diamond quality reduces your in- 
plant handling costs. 


Diamepaf CM OWDS 


BLU 
CALIFORNIA ALMOND DIAMOND 
GROWERS EXCHANGE BRAND 





Sacramento, Calif. Sales Offices: 100 Hudson $t., 
New York 13, and 549 W. Randolph St., Chicago 6 
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We Sweet 
and 


Me Sour 


\¢ e cannot seem to let a May issue go by with- 


out a mention of the Production Conference. This 
year over 230 were registered for the conference, and 
over 400 attended the traditional Pennsylvania Dutch 
dinner. Very few of largest candy manufacturers 
were not represented at the conference, and many 
very small manufacturing retailers were there. It is 
by far the most important conference of production 
executives in this industry, surpassing the NCA pro- 
duction forum in number of attendance, and particu- 
larly in quality of material presented. This year the 
NCA production forum has finally taken note of this 
fact, and is not attempting to schedule talks at all, 
but to limit its traditional Wednesday evening session 
to a question and answer forum. Another factor that 
has detracted from this forum has been the creation 
of an annual meeting of the American Association of 
Candy Technologists, which is holding its meetings 
in conjunction with the NCA. In all probability the 
NCA forum will decline in interest and importance 
until it is finally dispensed with. This seems to be 
both logical and desirable, as the other technical 
meetings in this industry provide all the time neces- 
sary to present the limited amount of good technical 
material that becomes available each year. 


O ne particular paper presented at the Production 
Conference merits, in our opinion, special comment. 
This was one presented by the chief chemist of Dur- 
kee Famous Foods Division of The Glidden Com- 
pany. It dealt with properties of cocoa butter as they 
relate to the tempering process. It presented some 
new, unpublished material on this subject. In describ- 
ing some experimental facts concerning cocoa butter 
behavior during tempering, it serves to explain some 





phenomena that have been long suspected by old-time 
chocolate tempering men but were not accepted by 
most chocolate technologists. The noteworthy item 
on this research effort is that it did not come from 
_a chocolate: manufacturer, or anyone directly inter- 
| ested in the use of this product, but instead from a 
| manufacturer of products competitive with chocolate. 


| Continued on page 16 
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makes good food Se// Faster 


Just a touch of the right color does so much to add display 
value and appetite-appeal to good foods and beverages. No 
other ingredient adds so much for so little. 


National Food Color Laboratories are staffed with men versed 
in both food chemistry and color technology. If you are de- 
veloping a new product or re-formulating shades for existing 

lines, our Food Color technicians will be pleased to work with 
you to develop just the right hue from National’s long line of 
Primary Colors and Blends. 





For your color needs, it always pays to call National first. 





Write for your copy of the informative National Certified Color 

Catalog giving helpful information on blends for popular food- 
color shades, suggestions on the preparation and care of stock 

solutions for various food products and other useful data. 












Viational 
FOOD 
COLORS Aa 


CERTIFIED COLOR DIVISION 


NATIONAL ANILINE DIVISION attieo cHemicat & DYE CORPORATION + 40 RECTOR ST., NEW YORK 6, WN. Y. 
Boston Charlotte Chicago Philadelphia Portland, Ore. San Francisco Toronto 


It's hard 
to keep up with 


the demand 


when you use 


NESTLE’S 


Nestlé’s always means chocolate that “tastes like more.” I 


superior quality, consistently maintained over the years, 


accepted everywhere as the standard for coatings and liq 


Atianta - Cambridge, Mass. * Chicago * Cincinnati - Cleveland 
* Dallas - Denver * Detroit - East Hartford, Conn. - Fulton, 
N. ¥.—Factory + Jacksonville - Kansas City, Mo. - Los 
Angeles * Milwaukee - Minneapolis - New Orleans: New 
York + Philadeiphia + Pittsburgh + Portiand, Ore. + St. 
Louis - Sait Lake City - San Francisco - Seattie 


PETER’S * RUNKEL’S NESTLEs 


THE NESTLE COMPANY, INC 


2 WILLIAM STREET - 


WHITE PLAINS, N.V 


® trade Mark Reg 
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THE NESTLE COMPANY, INC. 


2 WILLIAM STREET - WHITE PLAINS, N.Y. 
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NESTLE’S 
Ted oy.) 
COUVERTURES 


NEW and distinctive in fine, rich, inviting 


ox-t-3¢-) Mote} leo] ama ceolal_t_e 


DELICIOUS in its pleasing, delightful taste; 
complements your centers. 


DIFFERENT and mellow in flavor, smooth 


Vale Mm dlal—Me lame <-> acela—me-lalemmeler-liha se 


. and a MELT-AWAY! So luscious, it 
practically “eats like ice cream”. 


A new approach to quality, 
flavorful summer coatings 
with a good shelf life. Nestie'’s 
Icecap Couvertures are espe 
cially recommended for fresh 
fruit creams, and for 

Vanilla 

Coconut 

Maple 

Maple Nut 

Nut Crunch 

Ls Tolerer- i 

Carame! 

Jellies 

Pectin Jelly Centers 
Peanut Butter Chips 


A 
A Al Black Walinut Chips 
1 Aw 


~ va 











Yes, it’s a P & S ritual to produce flavors of dis- 
tinction for candy taste-treats which become your 
customers’ favorites. 

P & S has had many years of experience in creat- 
ing special flavors for candy manufacturers. With 
a background of old-world craftsmanship, coupled 
with the most modern, up-to-date skills and 
equipment, you are assured of a flavor service by 
P & S which will meet the demands of any 
market. 

Your problems are our problems. Call on us at 
any time, without obligation. 

Ask for samples from this partial list, or any 
other requirements you may have. 


HARCAND FLAVORS 
(for Hard Candy) 


CONFECTA FLAVORS 
(for Soft Centers) 


PURE VANILLA CONCENTRATES 
& IMITATIONS 


NATURAL & IMITATION FRUIT 
& NUT FLAVORS 


ESSENTIAL OILS 

















Choice Confections 


manufacturing methods 
and formulas 


by 
Walter Richmond 


550 pages of detailed 
and accurate information 


on formulation and 
manufacturing of fine candies 


Choice Confections fills a long need for a book written 
primarily for the manufacturing retailer. The 365 formulas are 
given in two batch sizes, one for hand work, and one for ma- 
chine work. There are separate instructions for working each 
sized batch,.with suggestions as to the methods of coloring and 
flavoring for variety. A glossary is included, both of candy 
terms and chemical terms that candy men are apt to run 
into. All of the formulas are cross indexed for ready reference, 
and are grouped in chapters for convenience. A complete 


chapter is presented on chocolate, giving the information that 


.is necessary to have in order to buy coatings intelligently and 


use them to the best advantage. 

All manufacturing retailers will welcome this book as an 
indispensable tool in varying old formulas and developing 
new ones. All 365 formulas have been production tested and 
are proven sellers. 

Mr. Richmond’s experience is available to every retail candy 
plant in the world for only $10.00. 


Order your copy now. It will be shipped immediately. 





BOOK ORDER USE THIS ORDER FORM 


The Manufacturing Confecticner Pub. Co. 
418 N. Austin Blvd., 
Oak Park, Illinois 


Please send me Mr. Richmond’s new helpful book Cuorce Con- 
FECTIONS: METHOD AND Formutas which contains 365 candy form- 
ulas. I am enclosing $10.00. 
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KOKOLENE 


Get better results—use less shortening! 


You’ll make caramels, nougats, and 
other chewy candy with a fourth less 


shortening when you use Kokolene. 
Interested in arranging a test right in K F 
your own plant? Write to: 


REFINERY SALES DEPARTMENT 


ARMOUR AND COMPANY 
Chicago 9, Illinois 


For proof of the Kokolene story 
visit the Armour Booth No. 96 at the NCA Convention Se 














“BUSH” Manufacturing Chemists 
Since 1851 we have specialized in the distillation of 
Essential Oils and the manufacture of Flavoring Materials 


and Food Colors, and over this long have estab- 
lished and maintained a world-wide reputation for Quality. 


Please Note NEW ADDRESS 





W. J. BUSH & CO., Inc. 


137 Boston Post Road 
COS COB, CONNECTICUT 


TEL. GREENWICH (CONN.) 8-8363 OR DIAL WESTMORE 7-3424 
FACTORIES: LINDEN, N.J. a 
vd 


ind 
3525 E. Olympic - LOS ANGELES 23, CAL. 
BRANCH OFFICE & WAREHOUSE: 605 W. Washington Bivd., 
CHICAGO 6, ILL. 


INSTEAD OF 


W. J. BUSH & CO., Inc. 


19 W.. 44th St., NEW YORK, N. Y. 











Continued from page 10 

With all the pious explanations that, now that the 
price of chocolate is declining, everyone will return 
to “legitimate” chocolate ignores one prime fact. Re- 
finers of products competitive with cocoa butter are 
outspending the chocolate industry by a wide margin 
on basic research, on both hard fats and cocoa butter. 
If this situation continues for many years, the day 
might yet come when cocoa butter will sell at a dis- 
count from the price of premium priced hard fats, 
purely because of quality considerations. It is well 
past time for the chocolate industry to get together, 
either on a joint research program, or on a policy 
of publishing more of their individual research efforts. 


Ne evidence of the peculiar relationship be- 
tween the prices of cocoa butter and cocoa powder 
comes with the announcement of the closing of the 
plant of Monsanto Chemical Company at Norfolk, 
manufacturing crude theobromine, cocoa butter and 
cocoa tankage. Two of the reasons that made this 
plant profitable were the low cost of cocoa press cake 
when cocoa was primarily a by-product, and the com- 
paratively high cost of cocoa butter. The recent 
marked narrowing in price spread between cocoa but- 
ter and powder, together with reduced prices, due to 
tariff reductions, on caffeine and theobromine, now 
make it uneconomic to further process cocoa expeller 
cake. Just another indication of the changing industri- 
al scene, and the need to be fully aware of those 
changes and their significance. 





WILBUR-SUCHARD CHOCOLATE CO., INC., LITITZ, PA. 
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WILBUR-SUCHARD 


Chocolate 


COATINGS 
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HOW om’s SWEETENS SALES 





Zh 


with Shellmar-Betner Flexible Packaging 


Tom Houston Peanut Company of Georgia sells a wide range of 
tasty treats — from candy bars to crackers. Flexible packaging is a 
must for see-through appetite appeal plus bright color printing to 
attract youngsters’ eyes. So they came to Shellmar-Betner. 

That was a wise move. Shellmar-Betner has a complete mastery of 
flexible packaging, accomplished through years of experience and 
augmented by the most modern equipment. Our designers know 
flexible materials from A to Z, what particular film, foil or combi- 
nation thereof is best for your product. Moreover, our craftsmen 
printers can give package printing of the very best quality. 

Why not do as Tom’s did — let us design a complete line of flexible 
packages for your products. 


for May, 1956 


Cc CONTINENTAL 
CAN COMPANY 


SHELLMAR- BETNER DIVISION 


QUALITY PRINTERS AND CONVERTERS 
OF FLEXIBLE PACKAGING MATERIALS 
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Helpful Books for Candy Plant Executives 





Choice Confections 


by Walter Richmond 


This new book contains 365 formulas for making two 
batch sizes, one for hand work and one for machine 
work. There are instructions for each batch, with sug- 
gestions as to the methods of coloring and flavoring 
for variety. A glossary is included, both of candy and 
chemical terms. All of the formulas are cross indexed, 
and a complete chapter is presented on chocolate. 





How to Salvage Scrap Candy 


by Wesley H. Childs 


This booklet is a complete revision of the author’s 
work “Modern Methods of Candy Scrap Recovery” 
published in 1943. A considerable amount of informa- 
tion has been collected since that time on methods and 
techniques of salvaging scrap candy. This booklet 
covers all types of candy, and gives many practical and 
economical ways of converting scrap candy into a use- 
ful form for re-use. 





A Textbook on Candy Making 


by Alfred E. Leighton 


Here is a textbook where the reader can learn the 
basic fundamentals of candy making, the “how” and 
“why” of the various operations in non-technical 
terms. Particular attention is given to the function of 
raw materials, and why each is included in a formula. 





The Candy Buyers’ Directory 
The Directory of Candy Brokers 


1955 Edition 


The Candy Buyers’ Directory is an alphabetical and 
classified directory of wholesale candy manufacturers 
giving information on what type of candy is made by 
each firm, and in some cases the type of packaging 
used. The Directory of Candy Brokers is a geographi- 
cal listing of over 600 candy brokers giving the ac- 
counts that they handle, the territory covered and the 
number of salesmen. This directory should be on the 
desk of every salesmanager as a reference guide. The 
information contained in these directories is not avail- 
able in any other published material. 





Book Department 
] How to Salvage Scrap Candy The Manufacturing Confectioner 
Publishing Company | EE 7 Se 
$2.00 418 N. Austin Blvd. 
Oak Park, Illinois 
(.] Choice Confections Gentlemen: 
$10.00 Enclosed is my check for $.......... to cover the cost of the books 
I have checked at the left. 
fa A ee & Cony Seine SS ie mead eran eo RS ert tats Aces 
$6.00 
ES ac a ol'g-s an ca tnaey Va bees sU chee cecaneatadgeaes te 
C) the y-Bepar's yond ae eta A TOO tlia ss 05.9 500 bEAaHC SROs Sha 6046068 00. Manges ro e-s¥ 
The Directory of Candy Brokers 
$4.50 Sasuke teardeetecas obese Zone ...... AS al aS a a 
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were moving... 














THANKS!!! 


Our many, many customers, and their continued growth 
has forced us to almost double our present capacity. 
Without them, and also with the expectations 
of.hundreds of more new friends, this move would 

not be possible. 


On or about June 1st, 1956, the OLIVE CAN COMPANY 
will move its plant and general offices to 

4700 North Oketo, Chicago, where complete 
manufacturing and engineering facilities will always 
be available for your packaging problems. 


Workmanship and real know-how go hand-in-hand, and 
all under one roof, to better serve our customers’ 
requirements. Deliveries are planned in such a way 

as to carefully furnish what you want when you want it. 
That's why so many leading specialty packers have 
availed themselves of our services. 





OUIVE GAM COMPANY 


DESIGNERS AND MANUFACTURERS PLAIN AND LITHOGRAPHED METAL CONTAINERS cusTOm OR STOCK DESIGNS 


460 N. LEAVITT STREET © CHICAGO 12, ILL. 
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Sorghum 






tor Candymaking 


by Wes.tey Cuutps, technical editor 


S overt years ago, when we moved to the mid-west, 
we became acquainted with sorghum syrup. We have 
found this product to be delightful as a table syrup 
and well-suited for kitchen uses. Its sweet, tantalizing 
tang on waffles or biscuits or the full-bodied flavor 
imparted to brown bread, gingerbread and cookies are 
whet-stones to the appetite. With all due respect to 
modern developments of ingredients used in food prod- 
ucts, the writer believes that one characteristic has 
been neglected. In far too many instances, modern 
processing has played havoc with flavor inherent with 
the ingredient. Does sorghum syrup have anything to 
offer the candy maker? The question has intrigued the 
writer: this article is the result. 

The composition of sorghum syrup varies because 
production methods under small scale operations on 
the farms lack uniformity. A very large producer of 
sorghum syrup markets his product exclusively in small 
containers for the grocery trade. This manufacturer 
states that a good quality sorghum will have about 17 
to 18% moisture and a pH of about 5.2. von Loesecke 
(1) reports the composition as: 21.9% moisture, 2.3% 
ash, 0.4% protein, 34.7% reducing sugars, 36.4% su- 
crose, and 4.3% dextrins. The U.S.D.A. reported the 
composition of sorghum syrup as follows (2): 


Maximum % Minimum® Average % 
Sucrose 49.72 29.16 39.72 
Invert Sugar 42.05 18.41 29.27 
Mineral Matter 3.14 1.38 2.03 
Organic Nonsugars 7.09 2.54 4.97 


Considered on the basis of its composition, sorghum 
may be compared to either a partially inverted syrup 
or to an open kettle, unsulphured molasses; ingredients 
very familiar to candy makers. 
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Partially Open 

Inverted Kettle 

Syrup (3) Molasses (4) 
Moisture 27 % - 
Sucrose 42.5 % 40.31 % 
Invert Sugar 30.0 % 29.69 % 
Ash 0.1 % 1,48 % 
Total Solids 73% 74.00 % 
Organic Nonsugars - 2.52 % 
pH 5 


Sorghum syrup presumably can be used in confection- 
ery formulations similarly to the usage of either par- 
tially inverted syrups or open kettle molasses. It, 
sorghum, has a distinctive flavor, differing from that of 
either inverted syrup or molasses, though reminiscent 
of the latter. 

Sorghum has enjoyed an illustrous history and it is 
surprising that it has not received more mention in the 
candy literature. The plant is presumably a native of 
Africa. It is an annual cane-like plant somewhat simi- 
lar to Indian corn in general appearance but without 
ears, and has heads of small seeds at the end or top 
of the stalk. Several varieties comprise the family. 
Some are suited for forage, some for grain, some for 
syrup, and some for other usages as brooms and wall- 
board. The varieties suited for grain production are of 
little value for syrup manufacture. (5) 

Sorghum was introduced into the United States about 
100 years ago. The Civil War created a scarcity of 
sugar in the States and sorghum syrup found use as a 
substitute. Syrup processing was done on the farms and 
followed in general, the methods used for the extract 
of juice from the sugar cane. The stalks were cut close 
to the ground, stripped of leaves and tops, and were 
passed through heavy rollers. The resulting juice was 
concentrated in shallow pans to the density desired. 
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& BETTER PRODUCTS FOR BETTER CANDY 


S 


Have you talked to your Staley Representative 
about these problems? 


50th ANNIVERSARY YEAR | 







You should! Because your Staley Representative is an expert in your tts Oy ge 
field. He knows your problems . . . and he has the know-how to help you £ % 
solve them! His success as a trouble-shooter is well known. Candy .." 
manufacturers all across the nation have found the ‘Man from Staley's” a Sta ley Ss 
a good friend to have. 

Next time you are faced with one of these profit-stealing problems, 
call in your Staley Representative. He'll be glad to tackle any technical 
question you hand him. And there is no charge for his services, of 


course. It’s his job to help you. You can reach him at the Staley office 
nearest you . . . all Branch Offices are listed below. 





Wo soyy® 


QUALITY CONFECTIONERS’ PRODUCTS 


Sweetose” Syrup 


Regular & Intermediate Corn Syrups 
Sta-Sol” Lecithin 
Confectioners’ Starches 


A. E. Staley Manufacturing Company, Decatur, Illinois 
Branch Offices: Atlanta - Boston . Chicago - Cleveland - Kansas City - New York - Philadeiphia . Sen Francisco . St. Louls 


Corn and Soy Bean Oils 
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Production of sorghum syrup climbed to a peak in 
1926 but has since dropped off. (5) 


TABLE 1 
Production of Sorghum Syrup (5) (6) 

Year Gallons 

1860 6,749,123 
1870 16,000,000 
1880 24,444,202 
1926 34,538,000 
1938 11,467,000 
1953 2,595,000 


Sorghum syrup is produced extensively throughout 
the southwest and middle western states as shown 
below. 


TABLE 2 
Production of Sorghum Syrup by States in 1952 (6) 
Iowa 408,000 gals. 
Mississippi 320,000 
Tennessee 315,000 
Alabama 315,000 
Kentucky 288,000 
Texas 250,000 
Georgia 236,000 
Arkansas 225,000 
N. Carolina 134,000 
S. Carolina 106,000 
Missouri 100,000 
Oklahoma 42.000 


Although sorghum syrup production is small com- 
pared to other types of syrups, the production is twice 
that of maple syrup. 


TABLE 8 
Syrup Production in 1953 (6) 


Corn syrup 131,766,000 gals. 
Honey 19,026,000 
Cane syrup 6,005,000 
Refiners’ syrup 3,907,000 
Edible molasses 3,078,000 
Sorghum syrup 2,595,000 
Maple syrup 1,254,000 


Sorghum syrup may offer advantages to the small 
manufacturer of candy or to the manufacturing retail- 
er. It is a farm product of many states and usually, not 
available in bulk quantities, being marketed in jars, 
cans or pails of various sizes. The price varied in 
1952-1953 from 17.0 to 25.5 cents per gallon at the 
farm (6). The use of locally produced products by a 
manufacturing retailer would result in much good-will 
throughout the community. Further, the use of sor- 
ghum as an ingredient for certain candies would be 
a welcome novelty which could be capitalized upon. 

In a previous article in THe MAanuracrurinc Con- 
FECTIONER (2), recipes were given for hard candy, 
nougat, caramel chews, and coconut squares, Copies 
of these formulas will be forwarded the reader upon 
request. 

Sorghum syrup should be tried in small-sized recipes 
It should find a place in kisses, butterscotch drops, 
pop corn balls, and taffy or caramels. Try these for- 
mulas and make adjustments necessary for your trade. 
You may wish to advertise, “A Touch of Yesterday, 


for May, 1956 - 


A Bit of Today, and A Hint of Tomorrow.” 


Pop Corn Balls 


2 oz. butter 

1 tsp. salt 

3 Ibs. sorghum syrup 
1 Ib. sugar 


Place ingredients into kettle and cook to 230 F. Pour 
over freshly popped corn and form into balls. 


Butterscotch 


2 Ibs. sugar 

1% lbs. sorghum syrup 
% |b. butter 

3 ozs. vinegar 


Place ingredients into kettle and cook to 250 F. Pour 
onto greased slab. Score into shapes and size desired. 


Taffy 
4% lbs. sorghum syrup 


3 Ibs. sugar 
2 ozs. butter 


Place ingredients into kettle and cook to 250 F. Add 
an ounce of vinegar and a pinch of soda. Pour onto 
a greased slab and pull as soon as candy can be 
handled. Cut into two-inch lengths. A touch of pepper- 
mint flavor may be added, if desired. 


Kisses 


3 Ibs. sorghum syrup 
2 Ibs. sugar 

3 ozs. vinegar 

4 ozs. butter 

1 TBS vanilla 


Place the ingredients except flavor into a kettle and 
cook to 245 F. Remove kettle from heat, add flavor 
and stir. Pour onto greased slab. Pull as soon as candy 
can be handled. Cut or form into size and shape 
desired. ~ 


Caramels 


3 Ibs. sorghum syrup 

% Ib. brown sugar 

12 ozs. milk or half and half 

6 oz. chocolate 

3 ozs. butter 

1% tsp. vanilla 
Place the ingredients except flavor into a kettle and 
cook to 242-244 F. Remove kettle from heat and add 
flavor. Pour onto greased slab. Score. 
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The Robert A. Johnston Company sent out a news 
release on a subject that is very seldom mentioned 
in the public relations of candy manufacturers. John- 
ston released a lengthy story, with photographs, on 
Walter L. Richmond, the firm’s “chief consultant on 
candy and confectionery.” 

This is the first time, to our knowledge, that a 
candy manufacturer has used the reputation of a 
production man as the basis of customer promotion. 
It is certainly a fine idea, as it demonstrates the 
pride of the company in its outstanding candymaking 
talent, therefore, its outstanding quality. This em- 
phasis has been too little in evidence in this industry. 

Part of the news release follows: : 


The grandchildren of Walter L. Richmond rank 
among the fortunate. One of his first duties when 
grand-dad comes to visit is to don an apron and 
make a batch of candy for the youngsters. Most any 
grandparent could do the same, but Walter L. Rich- 
mond is considered to be the dean of America’s candy- 
makers. 

You'll hear only one complaint from Richmond's four 
grandchildren. Three live in Swarthmore, Pa., and the 
other in Atlanta, Ga., and that’s just too far away 
from his home in Milwaukee where he’s chief con- 
sultant of the Candy and Confectionery Division of 
the Robert A. Johnston Company. 

Richmond, 68, is widely known throughout the 
candy industry as an old-timer with an ultra-modern 
viewpoint on candymaking. During a career which 
spans 50 years, Richmond has worked for the leading 
wholesale and retail candy plants in the country and 
has been prominent in trade activities. Richmond 
was one of the first members of the American Asso- 
ciation of Candy Technologists, and is past chairman 
of the association’s Chicago Division and a former 
director of the New York Candy Executives and As- 
sociated Industries Club. 
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Johnston promotes 
its candy 


production talent 


For the majority of his half century in the industry. 
Richmond has not only made candy but has spread 
the art of candymaking wherever he could. He began 
writing candy production articles for trade journals 
in 1928 and hasn’t stopped since. He is the author of 
two of the most widely used books on manufacturing 
methods, containing nearly 1,000 candy formulas with 
detailed explanations on production. 

In the Johnston candy kitchen, Richmond is both 
candymaker and teacher. He supervises production 
of an average of 20,000 pounds of Johnston candy 
daily for distribution throughout the country, and 
also guides the training of several young men as 
candy production specialists. 

Promulgating the “know how” of candymaking is a 
duty as Richmond looks at it. The slender, gray 
haired candy expert explains it this way: 

“Old-time candymakers usually were very secretive 
about their art. They'd show others how to make 
candy but seldom explained why it was done that 
way. As a result, many succeeding candymakers were 
at a loss when something went wrong. They could 
copy but could not improvise and improve. It wasn’t 
good for the industry.” 

Richmond is the first to admit that candymaking 
has changed since he started his career. “Old-time 
candymaking was a hit and miss affair,” he says. 
“Today, quality control is an actual science. At Jobn- 
ston we have a laboratory staffed by a dozen special- 
ists who constantly strive to maintain top quality. 
New instruments and new methods of production also 
have added immeasurably to candy technology, but 
a candymaker still must be well grounded in funda- 
mentals.” 

What's new in the candy business? “Well, it’s pretty 
difficult to come up with new tastes in candy,” Rich- 
mond says. “When we want something different at 
Johnston we usually go back 40-50 years, take an 
old formula, modernize it, and we have a new candy 
for a new generation.” 
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Hohberger Automatic Ball Machine 


There is no hard candy former as productive as the 
Hohberger Automatic Ball Machine. Only one op- 
erator required to produce up to 1200 Ibs. an hour. 


The latest models offer: 
Electrically-heated sizers. 
Perfect cut-offs. 


Triple oscillating cooling conveyors. 


Floor Space—8’ x 5’ 
Motor—3 H.P. 


You can produce: 


Balls: clear, pulled or honey-combed filled; from 
9/16” to 1%” diameter. 


Sunbeam Starlights: Stripes brought down to cen- 
ter—without expensive inlay. 


Root Beer Barrels and any other shapes. 





Need A Good Hard 
Candy Man? 





A HARD WORKER 
SKILLED 
DEPENDABLE 
AND EQUAL TO TWO MEN 





Berks Batch Mixer 


We have that and more—the Berks Hard Candy 
Batch Mixer. Over 300 in operation throughout the 


world, with as many as 12 in one plant. 


The Berks Mixer will uniformly incorporate color, 
flavor and acid. The batch size can be from 60 to 
135 Ibs. Scrap as high as 10°, of the batch can be 
mixed in directly on the table. 


The savings effected in labor and floor space pay 
for the Berks Mixer in a short time. 


Mixing time required for clear solid candies: 5 to 6 
minutes. Cooling time required for pulling machine: 
2 to 3 minutes. 


Table arms and plunger are all water-cooled, re- 
quiring the same amount of water as a slab. 








reorennrere Dohtn Sheffman, Inc. 


New York 36, N. Y. 


152 W. 42nd St. 























The answer to YOUR Belt problem 
is likely to be in 
VOSS "Case History” files... 


Years of specialized experience in the 
development and manufacture of Belts for 
application to candy plant requirements 
has given VOSS an amazing file of 
“Problems Solved” to draw on, when 
today’s problems look tough. 


Time and again, a condition which seems 
at first glance to be a real baffler turns 

out to be remarkably similar to some 
situation (or more often, situations) which 
we've been called upon to deal with before 
—and for which we already have the 
answer, or the approach to it, right on one 
of our “Case History” cards. 


That's one reason why you can figure to 
save plenty of time and money, when you 
tell VOSS your troubles in the Belt 
department: Another big reason is that 
VOSS has been the leader for years in the 
actual development of candy plant Belting 
—in the introduction of proven new 
methods and materials which do the 

job better. 


Better Belts can help you boost production 
and cut costs. And ‘Better Belts” mean 
VOSS Belts—why not call us in now? 


8588); 


IN pence: 


Up Wine 
eg an 
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P. ©. Bex 2128, Hollywood 26, Califernie © 18 Richards Circle, West Newton 65, Mass. 





VOSS 


Supplies Every 
Belting Need 


* 


ENDLESS BOTTOMER 
and FEED BELTS 
White Neoprene Treated, 
or Plain 
> 
PACKING TABLE BELTING 
Plain, or Treated with 
smooth white flexible 
coating 
* 
CARAMEL CUTTER BOARDS 
* 
BATCH ROLLER BELTING 
* 
WIRE BELTING 


for enrobers and special 
conveyors 


* 
CORRUGATED RUBBER 
PULLEY COVERS 

* 
CANVAS SPECIALTIES 
* 

HI-GLOSS and HI-LUSTRE 
Enrobing Cooling Tunnel 
BELTS 
for glossier bottoms 
* 


for 
IMMEDIATE SERVICE 
call on 




































N. RAVENSWOOD AVE. 
CHICAGO 26, ILL. 
118 E. 28th St., New York 16 
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Putting a mix into a kettle the easy way. 
All major ingredients are proportioned 
and mixed before they are pumped to 
the cooking department. 


Master 
batching 


at York 
Caramel 


by STANLEY ALLURED, editor 


T he York Caramel Company, a subsidiary of Curtiss 
Candy Company, began a modernization program in 
their factory a few years ago. The first phase of 
this program, which has been completed, modernized 
the basic raw material receiving, storing and handling 
procedures in the plant. 

Milk, sugar, oil and corn syrup are the basic in- 
gredients for caramel, and all of these items are han- 
dled within the plant in bulk and all but sugar are 
received in bulk. 

The oil is received by tank wagon, and is pumped 
to storage tanks for holding. Both the milk and corn 
syrup are handled in a similar manner. Sugar is 
received in bags and stored that way. At the time 
of use, however, they are taken to a single bag dump 
and handled mechanically from that point on. 

Since this plant is almost exclusively manufacturing 
caramel, it is an ideal place to use the master batch 
system of ingredient proportioning and mixing. Such 
a system has been installed in this factory in such an 
efficient manner that one person handles and controls 
all ingredient proportioning and mixing. 

Two large steam-jacketed Stehling tanks are used 
for the master batches. The liquid ingredients, milk, 
oil and corn syrup, are pumped through meters into 
these tanks. Sugar is conveyed by elevator and screw 
conveyor from the bag dump into these tanks. 

The formula is set up so that the sugar required in 
each batch comes to even 100-pound bags. The auto- 
matic meters on the three liquid lines are set to pro- 
portion the correct amount of each of these ingredients 
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These tanks receive and hold milk. All lines to and 
from them are sanitary. The pump in the foreground 
circulates milk to the meter. 


The master batches are made up in these steam jack- 
eted and agitated tanks. Milk, oil and corn syrup are 
metered in. The sugar delivery system can be seen 
at the top of the picture. 


These three meters are the heart of the proportion- 
ing system. They are set to deliver the quantity of 
each ingredient desired. Electrically operated valves 
start and stop the flow, making the system strictly 
push-button. 
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into the tank. Each meter actuates a solonoid valve} 
when the correct amount of that ingredient has 
passed through‘ the valve into the tank. A single 
switch starts the three pumps for each of these liquid 
ingredients. 

There are actually two switches in this system, each 
one controlling delivery to each of the two master 
batch tanks. 

The agitator in the master batch tank thoroughly 
mixes the ingredients, while the steam jacket raises 
the temperature.of the batch. 

A single pump located in the basement next to the 
master batch tanks draws from either tank and pumps 
to the cooking department on the second floor. The 
pump is a positive displacement type, and is con- 
trolled from the cooking floor. 

A flexible hose takes the mix from the pipelines 
and delivers it to the kettles. The flow of mix is 
controlled by a valve on the nozzle of the hose. 

Thus the entire operation of proportioning ingredi- 
ents, mixing, and delivery to the kettles, is mechan- 
ized and automatic, requiring the services of just 
one person. In addition, it is very flexible as the 
formula can be changed quickly and easily. 

One of the primary advantages of this system is 
that it produces a completely uniform product day 
after day. The common variations in reading scales, 
as well as in the scales themselves, are eliminated. 
So, too, is the problem of keeping the ingredients 
in a completely sanitary manner. This entire materials 
system is enclosed and easily cleaned. 

The efficiency of this system, as far as material 
handling and proportioning are concerned, is quite 
obvious. A further factor that adds to the efficiency 
is the delivery of the mix to the kettles hot. This 
means that very little kettle time is used in bringing 
the batch to the boil, and therefore the production 
capacity of the cooking deparment is much greater 
than when the ingredients were put into the kettle 
at room temperature. 

This general method of master batch proportioning 
and mixing in very large quantities has become quite 
common in this industry. This, however, is one of 
the nicest systems that we have seen. 
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ALUMINUM CANDY MOULDS 
CHEAPEST, MOST PRACTICAL AND ECONOMICAL MOULD MADE 
Now with a NEW FINISH 

which eliminates break-in-time 


CINCINNATI! ALUMINUM MOULD CO. 


Dept. M, 1834 Dana Ave., Cincinnati 7, Ohio 
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See this machinery 


at the next N.C A. Show 


That's right—265 feet of rope per minute, formed, fed 
and sized, is the remarkable output of the high-speed 
Hansella 19H-65D combination. And the compact 
Hansella 73E can deliver up to 175 feet of sugar rope 
per minute. 


19H AUTOMATIC BATCH FEEDER— 
65D HIGH-SPEED ROPE SIZER 


Fully-automatic, continuous pulling-out of filled and 
solid candies, striped or single color, in all types 
of high boiled sugar batches .. . distortion-free 
striped candy... fast wash-up and changeover. 


Floor space......19H—approx. 66” by 2’ by 6’ high 
65D— “” 3/5” by 2’6” by 3’ high 
Speed of rope..16 To 265 Feet Per Minute 
\Final rope size..%” minimum; 1%” maximum 


-automatically! 


“Automatically” means just that — these Hansella in- 
stallations eliminate hand feeding and hand sizing by 
doing all the work mechanically. In fact, they do so 
much of the work automatically, one person can handle 
as many as three machines, simply by pushing buttons! 


The Hansella units shown here are new-design versions 
of earlier models, and they combine the best character- 
istics of those world-famaus machines with many new 
features. 


For example, a Hansella unit always produces rope 

that’s uniform in size and constant in cross-section, 

because the Feeder and Sizer are locked in perfect 

synchronization, giving the operator full control at 
all production speeds. 


Write for 
illustrated literature 
containing additional 


73E FEEDER AND ROPE SIZER 


For fully-automatic and continuous pulling- 
out of all one-color, high boiled sugar 
batches, and all low boiled masses such as 
taffy, caramel, and toffee. 


Floor space......4’6” by 3’6” 
Speed of rope..16 to 175 feet per minute 
Final rope size..%" minimum; 1%" maximum 


HANSELLA MACHINERY CORPORATION (IN. J.) 


72 HONECK STREET «+ ENGLEWOOD, NEW JERSEY - LOWELL 7-0666 
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Stacker: 





By actual test faster and more ac- 
curate than manual stacking. Can 1 
stack on dollies or lift trucks. Auto- 
matically timed with starch machine. lese 
Easy to maintain and low in operating _ 
cost. an 
Feeder: nee 
All new feeder operates at higher ficie 
speeds. Reduces tray breakage and “ae 
automatically coordinated to your A 
starch machine. Low maintenance tonl 
costs. Completely eliminates one man fect 
at feed end of machine. 1 
or ¢ 
con 
C 
dou 
con 
Uni 
Cleaner: cams 
The answer to complete high inv 
speed method of removal of anc 
starch from candy. Saves labor, mai 


guarantees to clean candy, ca- 
pacity complete output of 
starch machine, and can han- i 


dle all types of candy. phi 


Re 
me 
wit 
Call Currie for ad 
Starch Equipment a 
pli 
inc 


chi 


CURRIE oecmo smscee || = 
MACHINERY CO. CALIFORNIA 
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“If you need a new machine and don’t buy it, you pay for it without getting it.”—Henry Ford 


The price of efficiency is eternal vigilance 


by STANLEY ALLURED, editor 


. great enemies of production, age and obso- 
lescence, are continuously eroding every manufactur- 
ing facility. No factory is free of these two demons, 
and they are no respectors of size or reputation. They 
are continually wearing away the sharp edge of ef- 
ficiency, even on the “modernization program” that 
was completed yesterday. 

Age takes its toll of costs in the form of high main- 
tenance costs and increasing. down time. Another ef- 
fect of age is poor work and wider tolerances. 

The effect of obsolescence on a particular machine 
or a group of machines is almost exclusively that of 
competitive disadvantages. 

Of the two factors mentioned, obsolescence is un- 
doubtedly the most important. Most machines be- 
come obsolete long before they completely wear out. 
Unfortunately, however, the common tendency is to 
use a machine as long as it will operate. This usually 
involves periodic rebuilding and regular maintenance, 
and usually has the effect on the production line of 
maintaining a basically obsolete process. 


What to replace 


A sound replacement program is an important 
phase of doing business in our competitive economy. 
Replacement in this instance covers both the replace- 
ment with basically similar machines and replacement 
with machines that may do the same job but in quite 
a different manner. 

The method of locating equipment that should be 
replaced can be anything from pure hunch to com- 
plicated formulas. Some of both methods should be 
included in a thorough reappraisal of present ma- 
chinery. 

On the hunch side are the judgements of the work- 
ers and foremen regarding machinery they are famil- 
iar with. In a case where several identical machines 
are available, note those which they prefer not to use. 
Records on tolerances and rejected batches and pack- 
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ages are a primary investigating tool. Very detailed 
cost records on each and every machine in the plant 
are, for the most part, impractical. However, some 
record of machine performance should be kept. 

The other side of this problem deals not with the 
age or condition of present machines, but with the 
new developments available in more efficiént ma- 
chinery. There is no fool-proof method of converting 
machine obsolescence into dollars of cost. 

Several formulas are in use which attempt to do 
this conversion. The best, and undoubtedly the most 
complicated, was developed over ten years ago by 
the Machinery and Allied Products Institute. This 
formula has two advantages: 

1) It indicates that replacement should be made 
now, or that it should be deferred until a better 
substitute comes along, or until the cost picture 
has changed. By figuring costs for the year fol- 
lowing replacement it avoids tying the old ma- 
chine to the job for a specified length of time. 

2) It makes an allowance for obsolescence and wear 
of new equipment. This allowance is largely 
guesswork. However, since it is certainly a fac- 
tor, some estimate of it should be included. 

Another advantage of a formula of this type is that 
after it has been used, it gives figures that represent 
both the net gain from a new machine and the net 
cost of not buying the new machine. 

A simpler form of this formula was published in 
Steel for June 20, 1955. The Packaging Institute has 
also developed a formula to use in comparing the 
value of purchasing a new machine against the ad- 
vantages of continuing to use an old one. It is de- 
signed particularly for use with packaging machinery, 
but the general form can be adapted to almost any 
production machine. 

The primary sources of information on obsolescence 
factors are business magazines, such as this one, and 
machinery salesmen, who are fully acquainted with 
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Reflecto F 


% Reflecto Cooling Tunnel Belting and Plaques— 
Single Texture, Double Texture, Double Coated 


% Mira-Gloss Cooling Tunnel Belting 

% Caramel! Cutter Boards and Belts 

¥%& Bottomer Belts (Endless—Treated or Untreated) 
%& Feed Belts (Endiess—Treated or Untreated) 

¥%& Packing Table Belting (Treated and Untreated) 
¥% Innerwoven Conveyor Belting 

% Batch Roller Belts (Patented) 

* Wire Belting 

*% Vee Belts 

%. Hose (Air; Water; Steam; Oil; Creamery) 


BURRELL 








BELTING CO. 
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Call or write for samples 


Cooling Tunnel 


elts and Plaques 





A Coated Fabric— 
Not A Lamination 
e A smooth bright finish given to bottoms 


e No separation between coating and 
fabric 


@ No cracking or wrinkling of belt, causing 
poor bottoms 


“Buy Performance” 


Branch Offices 
Atlanta New York 
Cleveland San Francisco 


. 


7501 NORTH ST. LOUIS AVE., SKOKIE, ILLINOIS 
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efficiency ratings of their newest equipment in com- 
parison with older models. 


Selling Management 


A request or recommendation for new equipment 
generally originates in the production or engineer- 
ing department. The report usually involves a lengthy 
description of the new machine, together with 
such advantages as hours of labor saved, materials 
saved, and other considerations. The report must go 
through the front office where the purse strings are 
controlled, and where, unfortunately, such items as 
labor, space and time are not familiar balance sheet 
items. The front office language involves dollars, spe- 
cifically of cost, sales and profits. The “language” dif- 
ference between the front office and factory is often 
very frustrating to both, for what is obviously a good 
replacement buy to the production department may 
not appear to be a good value at all to the accountant. 

It is this difference in terminology and method that 
makes a good worksheet or formula invaluable in 
translating units of production and hours of time into 
dollars of cost and dollars of profit. With this kind 
of help it is much easier for a production man to sell 
management on the value and benefits of new equip- 
ment. 

A continual evaluation of new equipment and proc- 
esses is absolutely essential to maintain a competitive 
position. That, and an analysis of efficiency of present 
equipment, are the factory manager's responsibility. 
He shirks that responsibility only at the cost of gradu- 
al plant deterioration and obsolescence. 











For the 

FINEST MOLDS 
at the 

RIGHT PRICE 
it's 


VORMENFABRIEK 





.@ Bars - shell goods - novelties 
@ Stock or original designs 


@ For any automatic plant or 
for hand operation 


Call or Write 


JABEZ AND SONS, INC. 





Tith Ave. & 43rd St. MY. 36, N.Y. LA 4-4507 
Representing W. V. Vormenfabriek, Tilburg, Holland 
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o Nee Taylor End-Point Control System — master- 
minded by a FULSCOPE* Temperature Controller 
—guards against over-cooking and under-cooking. 
The “end-point” temperature of the kettle contents 
can’t be exceeded. All the operator does is push a start 
button, and if the batch is right it will be perfectly con- 


centrated to give maximum yield. 
*Reg. U.S. Pat. Off. 








The Taylor End-Point Control System gives you con- 
sistently uniform product quality . . . big savings in ma- 
terial and labor . . . and a complete chart record of each 
day’s production. The system is ideal for sugar and 
glucose boiling kettles, fondant kettles, caramel cooking 
kettles, jam and jelly kettles, and many other critical 
cooking operations. For more information on this and 
other Taylor control systems for confectionery proc- 
essing, write for Catalog 900. Taylor Instrument 
Companies, Rochester, N. Y., and Toronto, Canada. 


Taylor Lustruments 


MEAN ACCURACY FIRST 
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A self-contained steam kettle has been developed which desc 

requires only an electrical cennection to operate. No ities 

steam or water connections are required as the steam dime 

jacket is sealed with the water in it under vacuum at Fi 

the factory. Thus, only an electrical heating unit is used ing | 
to turn the water to steam. The steam then condenses 

back into the boiler area and is reused. Two sizes are pe 


available with a capacity of ten quarts, or twenty quarts. 
The kettle is built to mount on a bench and tilts 90° 
forward for emptying. A full pouring spout is included. 
 & Distilled water is hermetically sealed in at the factory 
and is constantly reused, never, requiring replacement. 
The kettle and stand are stainless steel. 

A control thermostat is included and pressures up to 
50 Ibs. can be held automatically for any length of time. ( 
The only installation required is a 220 volt single phase 
electric line. 


A e L O | N For further information, write: Groen Mfg. Co., 4539 


West Armitage Avenue, Chicago 39, Illinois. 


A whipping agent has been developed based on milk 
solids. It was developed in Holland and is claimed to 














JUNE-@SEG@ US 


IN BO TON* 










a Booths 23, 24, 25, 26 
The Nat"! Conf. Ass'n. 
Exposition; or see our 
permanent exhibit 
when you are east. 
We will show the 
world’s finest 
automatic-speed 
machinery. 


VACUUM CANDY MACHINERY CO ‘ 


SUPERMATIC PACKAGING CORP 


RACINE CONFECTIONERS’ MACHINERY CO 
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have wide acceptance in European countries. It is A new light-weight aluminum power conveyor that 


claimed to have indefinite keeping qualities and unlimit- handles pieces heavier than its own weight has been 
ed beating time (cannot be overbeaten) and that it can developed. It has a flanged aluminum channel frame 
be re-whipped many times. with staggered, hard maple rollers with self-lubricating 

For further information write: O. ]. Weeks Company, bearings supporting a 12” wide rubber covered belt that 
Inc., 44 North Moore Street, New York 13, New York. is driven by a powered roller chain. A one-third horse- 


power, single phase motor with reversing drum control 

and power drive, gear reduction unit, 115 volt is used. 

Self contained, fully automatic Steamboilerplants are Three sizes are available: a 12 foot length, weighing 
described in a new brochure. These plants cover capac- 150 pounds; 16 foot length, weighing 192; and a 20 
ities from 12 hp to 125 hp for gas, oil, or both. Complete foot length, weighing 235. All weights include the power 


dimensions and specifications are given. unit. 
For further information write: Eclipse Fuel Engineer- For further information write: A. B. Farquhar Division, 
ing Co., Rockford, Il. The Oliver Corporation, 102 N. Duke St., York, Pa. 








Only the I INSTANT and CONTINUOUS FONDANT MACHINE 


gives you these many advantages. 
Creams & Cools Simultaneously, 
No waiting, creams HOT syrup Instantly, 
No expensive i ta Hg equipment required, 


Finer, Smoother Fonda MASTER MODEl 
Fondant ready to use, delay, ~ 


Produces more, in less space, for large 


Lower production cost, 

Lower Investment cost, 

Proven the world over, 

Made of Lifetime Stainless Stee! & Aluminum. 
Make your Fondant Dep‘t. Modern, automatic, with an Instant & Con- 
tinuous Fondant machine, & a Sanitary Syrup Pump. 


CONFECTION MACHINE SALES CO. 
407 S. Dearborn St., Chicago 5, Ill. 



































LAST! 


FILLED ARTICLES, 
moulded in starch - 

Can be made, efficiently 
and economically, in 

A SINGLE DEPOSIT - 
—_— wih THE SAVY 

FOR COMPLETE DETALS DOVO DEPOSITOR 


TO: Available for use with any Mogul. 


JSJABEZ AND SONS, INC. 
11th Avenue and 43rd Street, New York 36, N.Y. 
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With this new, sectional design Niagara 
condenser you avoid the many troubles due 
to faulty condensing and get at all times the 
full capacity your refrigerating plant should 
afford. 

You benefit from extra saving in upkeep 
labor and expense. The casing of this new 
condenser is made of sections each sepa- 
rately removable, giving you access to all 
parts for easy inspection to head off dirt 
and corrosion, to clean the coils easily from 
either side. 

You benefit from greater efficiency in 
condensing. A simpler method of using 
evaporative cooling improves heat transfer. 
You benefit from Niagara features that re- 
move super-heat before condensing and 
keep the system purged of oil. You save 
95% of the cooling water cost. 

You benefit from a low first cost, lower 
freight cost and less expense in erection. 

Capacity range is from 90 to 240 tons. Write 


for Niagara Bulletin 131. Find out how 
your plant can save expense this season. 


NIAGARA BLOWER 
COMPANY 


Dept. M.F.405 Lexington Avenue 
NEW YORK 17, N. Y. 


District Engineers in Principal Cities 


NIABARA | Over 40 Years Service in Industrial Air Engineering 
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CALENDAR 


May 6-9—Supermarket Institute Convention and Exposition, 
Cleveland, Ohio 


May 10—Metropolitan Candy Brokers Assn., Inc., Hotel Em- 
pire, 63rd St. and Broadway, New York City, N. Y. 


May 10—AACT, New York Section, Busto’s Restaurant, Lower 
Manhattan, N. Y. 


May 11—L.A. Confectionery Sales Club, Rodger Young Audi- 
torium, Los Angeles, Calif. 


May 12—Carolina Confectionery Salesmen’s Club, noon lunch- 
eon at Honey’s Restaurant, Charlotte, N. C. 


May 13-16—Flavoring Extract Manufacturers’ Assn. annual con- 
vention, Traymore Hotel, Atlantic City, N. J. 


May 15—AACT, Chicago Section, 6:30 PM, Graemere Hotel, 
Chicago, Ill. 

May 15—Candy Executives & Allied Industry Club, St. George 
Hotel, Brooklyn, N. Y. 


May 17—New York Candy Club, Park Sheraton Hotel, Man- 
hattan, N. Y. 


May 18-20—45th Annual Meeting and Convention of the Penn- 
sylvania Manufacturing Confectioners’ Assn., Pocono Manor 
Inn, Pocono Manor, Pa. 


May 21—Confectionery Salesmen’s Club of Philadelphia, 1:30 
PM, 2601 Parkway House, Philadelphia, Pa. 


May 21—Chicago Candy Club, American Furniture Mart, 666 
Lake Shore Drive, Chicago. 

May 25—Boston Confectionery Salesmen’s Club, Inc., 8 PM, 
Kenmore Hotel, Boston, Mass. 


May 26—Empire State Candy Club Annual Spring Dinner 
Dance, Hotel Statler, Buffalo, N. Y. 


May 26—Dallas Candy Club, luncheon 12:30 noon, B & B 
Cafe, 3520 Oak Lawn Avenue, Dallas, Texas. 


May 26—Southwestern Candy Salesman’s Assn., B & B Cafe, 
8520 Oak Lawn Avenue, Dallas, Texas. 


June 2—Northwest Candy Club, Seattle, Wash., contact Sec- 
retary for meeting place. 


June 2—Kansas City Candy Club, The Town House, Kansas 
City, Kans. 


June 4—Confectionery Salesmen’s Club of Baltimore, luncheon 
. meeting at Gannons Restaurant, Baltimore, Md. 


June 6—Buffalo and Western New York Confectioners’ Assn., 
MacDod’s Restaurant, Buffalo, N. Y. 


June 10-138—Associated Retail Confectioners of the U. S., 36th 
Annual Convention, Somerset Hotel, .Boston, Mass. 


June 10-14—The Institute of Food Technologists annual 
meeting, Hotel Jefferson, St. Louis, Mo. 

June 10-14—National Confectioner’s Association Convention 
= Exposition, Statler Hotel and Mechanics Hall, Boston, 

ass. 

June 28-July 1—Boston Confectionery Salesmen’s Club Con- 
vention, Mayflower Hotel, Cape Cod, On the Ocean at 
Manomet Point, Mass. 

June 29-—Chicago Candy Club Golf Outing, River Forest 
Country Club. 


July 10-12—Western Packaging & Materials Handling Show, 
Los Angeles, California 


July 11—Annual Convention, Southern Salesmen’s Candy Club. 
Dinkler-Plaza Hotel, Atlanta, Ga. 


July 12-14—Southern Wholesale Confectioners Assn. annual 
convention, Dinkler-Plaza Hotel, Atlanta, Ga. 


July 29-August 1—-—NCWA Convention and Exposition, Shera- 
ton-Park Hotel, Washington, D. C. 


August 13—Chicago Production Club open golf tournament for 
the candy industry, at Elmhurst Country Club, Elmhurst, Ill. 
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Technical 
Literature 


The Manufacture of English Toffees 


Simon I Leon, Food, Vol. 24, No. 
291 (1955) Formulas and directions 
are given for 12 toffees. Payne's Toff- 
etts. 

mae , Food, Vol. 24, No. 291 
(1955) 


A five page, illustrated, article de- 
scribing the improved, new, produc- 
tion and packaging lines of this 
confectionery plant. 


Highlights on Newly Developed 
Flavoring Aromatics 


Alexander Katz, Food Technology, 
Vol. 9, No. 12 (1955) 


A discussion of the most .important 
newly developed aromatics and their 
usage in flavoring compounds. Six 
flavor formulations are given. Data 
on 43 compounds are listed. 
Incorporation of Natural Fruit Fla- 
vors into Fruit Juice Powders 


1. Locking of Citrus Oils in Sucrose 
and Dextrose 


T. H. Schultz, K. P. Dimick and 
B. Makower, Food Technology, Vol. 
10, No. 1 (1956) 

Locked orange oil in granular form, 
suitable for flavoring orangejuice pow- 
der, has been prepared by emulsify- 
ing orange oil in molten dextrose or 
sugar, cooling, grinding, and evacua- 





CODE DATE your 
CANDY BAR WRAPPERS 
on your wrapping machine! 


PRINT your CARTONS 
and SHIPPING CASES 
RIGHT ON 
your CONVEYOR LINE 


Write for information 


KIWI® CODERS CORP. 


3804-06 N. Clark St., Chicago 13, IM. 
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SAVAGE LATEST FIRE MIXER 


MODEL S-48 
Thermostatic Gas Control—Variable Speed 





The Savage Latest Fire Mixer, Model S-48, is Streamlined and Sanitary and has 
many new features and conveniences: 


Automatic Temperature Control 

Variable Speed from 30 to 60 RPM 

Break-back within floor space 32” x 48” 

Aluminum Base and Body Castings 

Atmospheric Gas Furnace with Stainless shell 
Removable Agitator, single or double action 
Stainless Cream Can and Stainless Drip Pan 

Copper Kettle 24” diameter 122” deep or 16” deep 


You can save labor and obtain uniform batches by setting the thermostat for 
degree cook desired. It cooks and mixes batches of caramel, peanut brittle, 
peanut candies, fudge, nougat, gum work, and with double action agitator is 
ideal for coconut candies and heavy batches. 


Your inquiry invited 


SAVAGE BROS. CO. 


2638 Gladys Ave. Chicago 12, Il. 
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STAN« ase 


EQUIPMENT 
STAINLESS STEEL 


MODEL 30 --30 GAL. 
MODEL 55--55 GAL. 


(Covers available) 


ECONOMY 
EQUIPMENT 


RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY HEALTH AUTHORITIES. 
Manufactured by 


The Standard Casing Co., Inc. ad 








121 Spring St., New York 12, 











and STORAGE 
SYSTEMS 

















ESTABLISHED 1925 


CONVEYOR SYSTEMS 


| Conveys sugar from 
unloading point to 
storage to production. 
inquiries invited 


41 WORWOOD ST., BOSTON 22, MASS. 
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tion. A minor amount of corn syrup 
solids is included in inhibit crystalli- 
zation. 


The Manufacture of Crystallized 
Flowers, Candied Peel, Glace Cher- 
ries and Similar Preserves 


Denis Dickinson, Food Manufac- 


. ture, Vol. 30, No. 11 (1955)— 


This is a somewhat general article 
outlining processes for preparation of 
above-listed products. These prod- 
ucts rely on their preservation on 
their low moisture content. If stored 
under humid conditions, spoilage is 
inevitable. Non-crystallized products 
(glace cherries, peel and Angelica) 
may suffer from more complex trou- 
bles. The maximum moisture content 
of glace cherries appears to be 24%. 
Fermentation may occur if it rises 
to 25%. For peel, the critical mois- 
ture content appears at about 28%. 
Yeasts prefer peel though moulds 
may also be present. The crystalliza- 
tion of sugar spoils the appearance 
of the finished fruit. Solid content of 
the drained peel over 70% may 
cause crystallization of sugar. A su- 
crose content of 25-30% of total sugar 


content avoids crystallization. Glace 
cherries should contain a minimum 
of 66% total sugars of which about 
half is sucrose. Invert sugar crystalli- 
zation is also undesirable. 


Volatile Flavor of Strawberry Essence 
1. Identification of the Carbonyls and 
Certain Low Boiling Substances 


K. P. Dimick and B. Makower, 
Food Technology, Vol. 10, No. 2 
(1956). 


Different varieties of strawberries vary 
in their flavor intensity. The amount 
of total organic volatiles does not 
measure the strength of flavor, nor 
does the carbonyl content seem re- 
lated to flavor intensity. Freezing or 
heating the whole fruit reduces the 
2-hexenol content of the essence to 
a trace. The typical strawberry aroma 
appears to reside in an oil fraction 
amounting to about 7% of the total 
essence. 


Spotlight on the Worker: New Ap- 

American Management  Associa- 
tion, Personnel Series 163, 44 pages, 
proaches to Personnel Problems 
$1.75. 





in One Mixer 





ment. 


Dark and Light Chocolate 


Only Stehling offers you a 
2-COMPARTMENT MIXER 


A vertical center partition divides the Stehling 2- 
compartment chocolate mixer. Each compartment 
has separate agitators. 


Users work dark chocolate in one compartment, 
light chocolate in the other; or melt and mix in one 
while drawing off the other. 


One mixer does the work of two, with superior mix- 
ing action that no other mixer gives you. In capa- 
cities from 3000 Ibs. to 15,000 for each compart- 


Write for details today. 


CHAS H. STEHLING CO. 


1303 N. FOURTH STREET 


Factory Representative: G. B. Hislop 
1517 Grange Ave., Racine, Wisc. 


MILWAUKEE 12, WISC. 
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| SUGAR REPORT [SRABIVGIBLEAEINNE 
ralli- | . : Rey eae ge et 





by Charles Fuchs 


The strength which had been building up in the raw mar- 
ence ket during most of the past month finally produced the in- 
evitable, a rise in refined prices in most sections of the 
country by 10¢ per cwt. This was started in Chicago and 
West territory on the 16th of April and then resulted in a 
wer Northeastern advance announced on the 19th, to take effect 
the 25th. The trade were protected on deliveries and ship- 
ments until May 4th at the old price. 

The low on raw sugars this year was 5.80 and the high so 
vary far has been 6.10, a difference of 30 points. By comparison, 
ount the range last year was 5.75 to 6.08, or 33 points. The Eastern 
refined range last year was 8.55 to 8.65 with only two chang- 
ait es developing. In 1954 the low was 8.65 and the high 8.80 

and 8.50 to 8.85 in 1953. 


and 


not 


* 
> 
| The announced price increase was not at all surprising for it ° 
g or had been expected in most quarters. This was due, of course, ° 
the to the constantly rising raw market, helped to some extent by he 
e to higher freight rates which presently are running some 10¢ over : 
oma last year’s quotations. When this is taken into consideration a 
tion it will be noted that the net return to sellers is correspond- 
total ingly lower as raw sugars are sold on a cost and freight 


United States destination basis. 

The upward move seems to be arrested for the time being 
at least, but there are some in the industry who felt that a 
further advance of another 10¢ is in prospect later on in the 
. season. This may be avoided since the Department of Agri- 
Oct culture acted so promptly in increasing the quota by 100,000 
1G es, tons on April 25th. 
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Just 2 People 


and an 


IDEAL WRAPPING 
MACHINE 












Can Package 450 
g 2- Caramels 
ment 
Every 
ae Minute 
. one Yes—that’s . 
but DEPEND- = 
ABLE s cou- 
mix- led with smooth, ’ 
apa- Scer-coskensanatton! ee Write ter 
part- Only 2 personnel brochure 


required for this 
entirely automatic 








operation! 
WRITE TOD TODAY Ca Re 1 
or Important 
FREE Brochur Ages 2s 
0. esque rere 


IDEAL WRAPPING MACHINE COMPANY 
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Latini’s Proven Profit Maker © 


200 Pops Formed & Wrapped 
Per Minute 





Low labor cost pop operation—one operator does work of 4 people. 
The wrapped pops go right through for cooling, then packing. 
There is no handling, chipping, breaking, ete.— 

Die pop is free of fins—eliminating scrap. 

Positive stick insertion—all straight and true. 

Weight of pop is variable without change of dies. 

Sandwich wrap saves up to 50% of other type wraps. 








Still worth waiting for! 

Pilot model Latini Hard Candy Wrapper passed | asia , ae 
test runs with flying colors. High speed—Modest | |_| 1 SE Se Se eee 
Cost. 


LATINI DIE POP MACHINE 
WITH CONTINUOUS WRAPPING ATTACHMENT 











THE LATINI SUGAR SANDING SYSTEM 


MODERN © SANITARY © proODUCTIVE 


Guaranteed to properly sand the full out- 
put of a mogul! 

Enlarged steaming chamber. 

Non-corrosive metals wherever steam and 
sugar meet. 

Suppl it teami brings out the 


PP 7 vy 





natural brilliancy of sugar crystals and 
forms a protective film simulating crystal- 
lized candies. 





THE LATINI SANDER AND SUPPLEMENTARY STEAMER 


_ 
LATINI DECORATOR 


Saves Labor—eliminates from 2 to 6 
strokers per enrober. 


Versatile—variable speed drive, eleva- 
tion control and 3 sets of decorating 
belts make a wide variety of markings. 


LATINI REVOLVING PAN 
Unusual Bowl shape permits 10 to 
15% larger charges, alone paying for 


pan in a short time. Sanitary and 
sturdily built for a long, silent life. 


LATINI DECORATOR LATINI REVOLVING PAN 


CHOCOLATE SPRAYING CO., INC. 


CHICAGO, ILLINOIS 
152 W. 42nd STREET 
representative John Sheffman, Site 6 BPR 
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Code 5F6 
Coconut & 
Peanut Brittle 
10 ozs.—45¢ 
(Purchased in a chain drug store, 
Los Angeles, Calif.) 
Appearance of Package: Good. 
Package: Cellulose bag printed in blue 
and white. 
Brittle: 
Color: Good. 
Taste: Good. 
Texture: Good. 
Remarks: 
have examined this year. 





Code 5G6 
Chocolate Covered 
Cherries 
12 ozs.—$1.20 
(Purchased in a chain drug store, 
Los Angeles, Calif.) 

Appearance of Package: Fair. 

Box: One layer type, oblong. White 
glazed paper top printed in red and 
green. Imprint of cherry clusters in 
red and green. Cellulose wrapper. 

Appearance of Box on Opening: Good. 
All pieces are wrapped in red foil. Red 
cups used, crate divider. 

Number of Pieces: 24. 


The best coconut brittle we 





Coating, Shell Type: Dark. 

Color: Good. 

Gloss: Good. 

Strings, Molded: Good. 
Taste: Good. 

Center: 

Cordial: Good. 

Cherry: Good. 

Taste: Fair. 

Remarks: Center lacked flavor. Suggest 
a good cherry flavor be used to im- 
prove the center. Highly priced at 
$1.20 for 12 ozs. Cheap looking box 
for this priced confection. 


Code 5H6 
Chocolate Covered 
Cream Cranberry Bar 
1-1/16 ozs.—S¢ 

Sent in for Analysis #4780. 

Appearance of Bar: Good. 

Wrapper: Glassine wrapper printed in 
red and brown. Imprint of cut bar in 
red and brown. 

Coating, Dark: Good. 

Center: 

Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best cranberry bar we 
have examined this year. Well made 
and good eating. 





Candy Clinic Schedule For the Year 


JANUARY-—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH-—Assorted Chocolates up to $1.00 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages; Moulded Goods 


JUNE—Marshmallows; Fudge 


JULY—Gums; Jellies; Undipped Bars 


AUGUST—Summer Candies and Packages 
SEPTEMBER—Bar Goods; 5¢ Numbers 
OCTOBER-Salted Nuts; 10¢-15¢-25¢ Packages 
NOVEMBER—Cordial Cherries; Panned Goods; 1¢ Pieces 


DECEMBER—Best Packages and Items of Each Type Considered 
During Year; Special Packages; New Packages 


for May, 1956 


The Candy Clinic is conducted by one of the most ex- 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail 
market. Other samples have been submitted by manv- 
facturers desiring this impartial criticism of their candies, 
thus availing themselves of this valuable service to our 
subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded 
candies, together with the practical “prescriptions” of 
our clinical expert, are exclusive features of The MANU- 
FACTURING CONFECTIONER. 





Code 5K6 
Chocolate Covered 
Cherries 
1 lb.—59¢ 
(Purchased in a chain drug store, 
Los Angeles, Calif.) 

Appearance of Package: Good. 

Box: Two layer type, white top printed 
in red, and brown. Imprint of cluster 
of cherries and leaves in red and 
green. 

Appearance of Box on Opening: Good. 
Crate divider used and cups. 

Number of Pieces: 24. 

Coating, Dark: 

Color: Good. 

Gloss: Good. 

Strings: Good. 

Taste: Good for this priced confection. 


Taste: Fair. See remarks. 

Remarks: One of the best cordial cherries 
we have examined this year. Suggest 
a good cherry flavor be used to im- 
prove the taste of the center. 


Code 5L6 
Chocolate Covered 
Mints 
8 ozs.—90¢ 
(Purchased in a chain drug store, 
Los Angeles, Calif.) 
Appearance of Package: Good. 
Box: Oblong shaped box, extension top 
and bottom. Embossed buff paper top, 
name printed in gold. Cellulose wrap- 


per. 
Appearance of Box on Opening: Good. 
Number of Pieces: 33. 
Coating, Light Color: 
Color: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 
Center: 
Color: Good. 
Texture: Good. 
Flavor: Good. 
Remarks: A good eating piece but highly 
priced at 90¢ for 8 ozs. 
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Code 3P6 
Salt Water Taffy 
1 Ib.—49¢ 
(Purchased in a department store, 
Chicago, II.) 
Appearance of Package: Good. 


Box: Oblong shape, full telescope. Print- ~ 


ed in aqua blue, red and white and 
yellow. Small window on end. Cellu- 
lose window. 

Taffy: Taffy is finger shaped, wax paper 
inside wrapper, outside cellulose 
wrapper. 

Colors: Good. 
Texture: Fair. 
Flavors: Poor. 

Remarks: Texture needs checking up as 
some pieces were partly grained. Some 
of the flavors are not up to standard. 
Not a good eating salt water taffy. 


Code 5C6 
Cream 
Peanut Clusters 
8 ozs.—29¢ 
(Purchased in a chain drug store, 
Los Angeles, Calif.) 
Appearance of Package: Fair. 
Container: Cellulose bag, paper clip on 
top printed in red and brown. 
Coating, Light: 
Color: Good. 
Gloss: Fair. 
Taste: Fair. 
Center, Cream: 
Color: Good. 
Texture: Poor. 
Taste: Fair. 


Remarks: Center eats more like a short 
nougat than a cream. At the price of | 
29¢ the half pound we cannot expect 
too much quality. 


Code 5D6 
Assorted Summer Candies 
1 Ib.—$1.25 
(Purchased in a candy store, 
St. Louis, Mo.) 

Appearance of Package: Good. 

Box: Oblong shape, one layer type, white 
glazed paper top, name embossed in 
gold. Outside white embossed paper 
wrapper. Gold seal printed in green, 
tied with brown twine. 

Appearance of Box on Opening: Good. 

Box: Contained assorted cream Bon Bons 
in yellow cups. Fondant coating. 

Number of Pieces: 30. 

Walnut Top Bon Bons: 

Coating: Good. 
Center: Good. 

Pink Bon Bons: 
Coating: Good. 
Center: Good. 

Orange Bon Bons: 
Coating: Good. 
Center: Good. 

Green Bon Bons: Pistaschio, nut on top. 
Coating: Good. 

Center: Good. 

Sprill Top Bon Bons: 
Coating: Dry & hard. 
Center: Good. 

Yellow Bon Bons: 
Coating: Good. 
Center: Good. 


ARTIFICIAL 
SWEETENERS 


The recent advertising 
by one of our largest 
soft drink companies 
that their product “con- 
tains no artificial sweet- 
eners” is an encouraging 
sign to the Sugar Indus- 
try. It marks another step 
forward in continuing 
educational campaign 
that stresses the fact that 
“There is NO substitute 
for Sugar”. 


: The Confectionary trade, 


which has staunchly de- 
fended the Sugar view- 
point, might also 
consider the advisability 
of adapting the slogan 
**No Artificial Sweet- 
eners” on their packag- 
oe! and promotion mate- 
rial. 


CHARLES FUCHS « co. 


120 Wall St., W. Y. 5, WY. 
BOwling Green 9-7171 


Member 
N. Y. Coffee & Sugar Exchange, Inc. 
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Buff Colored Bon Bons: 
Coating: Good. 
Center: Good. 

Flavors: Good. 

Remarks: The best fondant coated Bon 
Bons we have examined this year. Well 
made and good eating. 


Code 5A6 
Milk Chocolate 
Coated Pecan Caramel Candy 
5% ozs.—79¢ 
(Purchased in a department store, 
Dallas, Texas) 

Appearance of Box: Good. 

Box: Oblong shape, gold paper top print- 
ed in brown and orange. Imprint of 
piece in brown. Cellulose wrapper. 

Appearance of Box on Opening: Good. 
Piece is vanilla caramel and pecans 
dipped in milk chocolate coating. 

Milk Coating: 

Color: Good. 
Gloss: Good. 
Taste: Good. 

Pecans: Good. 

Caramel: Good. 

Remarks: One of the best pieces of this 
kind we have examined this year. Very 
good quality and good eating. 


Code 3A6 
Stick Candy Cabin 
1 Ib.—65¢ 
(Purchased in a department store, 
Chicago, IIl.) 
Appearance of Package: Good. 
Container: Folding box in the shape of 
a cabin with handle. Printed in red, 
blue and white. Cellulose window. 
Imprint of candy stick in colors. Sticks 
are wrapped in cellulose. 
Sticks: 
Colors: Good. 
Stripes: Good. 
Gloss: Good. 
Texture: Good. 
Flavor: Peppermint: Good. 
Remarks: A very attractive novelty con- 
tainer and the candy is of good qual- 
ity. Cheaply priced at 65¢. 


RIBBONS 


— ALC Tart Co 
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Code 3]6 

Caramels 

1 Ib.—29¢ 
(Purchased in a chain drug store, 

Chicago, Ill.) 


Appearance of Package: Good. 
Container: Tray printed in red, green 
and yellow. Overall cellulose wrapper. 
Caramels are cellulose wrapped. 
Caramels: 
Color: Good. 
Taste: Good for this priced confection. 
Texture: Good. > 
Remarks: The best caramels we have 
examined in this price field for some 
time. Suggest manufacturer check his 





cost as caramels are very cheaply 
priced. 
Code 3N6 
Caramel Sucker 
1% ozs.—5¢ 


(Purchased in a chain drug store, 
Chicago, IIL.) 

Appearance of Sucker: Good. 

Wrapper: Wax paper wrapper printed in 
cerise, brown and red. 

Pop: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: A well made caramel sucker 
and of good size for a 5¢ seller. 








THE WAY DEALERS TELL IT 

















EN SBESAN 





“We certainly have 
boosted our candy 
sales since we began 
using Cooper-Styled 
Folding Paper Boxes” 


Appealing boxes certainly 
whet appetites for good 
candy. 


Customers keep coming 


back and cepebiing .... “Put the candy in one of 
those nice boxes like we had before.”’ 


That’s the way our candy business is growing. 









Send for your brochure 
showing the diversified 
Parade of Cooper-Styled 
Paper Boxes. 





PAPER BOX 


BUFFALO 4, N. Y. 
corp. DEPT. M 





Cooper Paper Box Corperation, Dept. M 
Buffalo 4, New York. 





Please send us Display Brochure of Cooper-styled Boxes with prices. 





Code 3K6 
Peanut Brittle 
12 ozs.—49¢ 
(Purchased in a department store, 
Chicago, II.) 
Appearance of Package: Good. 
Wrapper: Overall foil wrapper printed 
in brown, blue, white and yellow. 
Overall imprint of brittle in colors. 
Peanut Brittle: Brittle is a peanut and 
coconut brittle. 
Color: Good. 
Texture: Good. 
Taste: Bad. 
Remarks: Brittle had a rancid taste, was 
unfit to eat. Suggest fat or oil be 
checked as it tasted like a rancid fat. 


Code 3L6 
Caramels With Coconut 
6-2/3 ozs.—19¢ 
(Purchased in a chain drug store, 
Chicago, Il.) 
Appearance of Package: Good. 
Container: Cellulose bag printed in blue, 
white and brown and red. Imprint of 
opened coconut in colors. Yellow pa- 
per clip on top. 
Caramels: Caramels are wrapped 
printed wax paper wrappers. 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: A well made caramel and a 
good coconut taste. Attractive printed 
bag. 


in 


Code 3M6 
Travel Bag With Pops 
8 pops—10¢ 
(Purchased in a chain drug store, 
Chicago, II.) 
Appearance of Package: Good. 
Container: Folding cardboard hand bag 
with handle. Printed in red, yellow 
and blue. Overall print of different 
cities and countries in colors. 
Pops: Pops are cellulose wrapped. 
Colors: Good. 
Texture: Good. 
Flavors: Good for this priced pop. 
Remarks: The best novelty of this type 
we have examined in some time. 


Cheaply priced at 10¢. 


Code 4E6 
Hazel Nut Whirls 
% Ib.—75¢ 
(Purchased in a chain cigar store, 
Chicago, Ill.) 
Appearance of Package: Good. 
Container: Folding box printed in green 
and gold. Imprint of whirl in brown. 
Cellulose wrapper. 
Appearance of Box on Opening: Good. 
Whirls have a filbert center. 
Chocolate: Good. 
Molding: Good. 
Filbert: Good. 
Remarks: A good eating piece but highly 
priced at 75¢ for one-half pound. 


Code 4F6 
Chocolate Coated 
Mint Creams 
8% ozs.—25¢ 
(Purchased in a food store, 
Oak Park, IIl.) 

Appearance of Package: Good for this 
priced confection. 

Box: White board folding box printed in 
green and red. Cellulose window top 
and side. 

Coating, Dark: Poor. 

Center: 

Color: Good. 
Texture: Good. 
Flavor: Poor. 
Remarks: Very cheap quality. 


Code 4K6 
Hollow Milk 
Chocolate Heart 
1% ozs.—25¢ 
(Purchased in a chain variety store, 
Oak Park, III.) 

Appearance of Package: Good. 

Box: Folding box printed in red and 
white. Cellulose window in the shape 
of a heart. Heart is decorated with 
sugar flowers. 

Chocolate: Good. 

Gloss: Good. 

Molding: Good. 

Taste: Good. 

Remarks: A very good 25¢ Valentine 
number, the best we have examined 
at this price. Very clever way to pack 
a Hollow Chocolate Heart. 


Code 4J6 
Assorted Chocolates 
1 Ib.—$1.00 
(Purchased in a department store, 
Chicago, IIl.) 

Appearance of Package: Good. 

Box: Square, one layer type. Printed i 
maroon, gold and white. Imprint « 
water scene, man and lady in gold ang 
white. Cellulose wrapper. 

Appearance of Box on Opening: Good 

Number of Pieces: 

Light Coated: 18. 

Dark Coated: 15. 

Coatings: 

Milk Coating: 

Color: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Dark Coating: 

Color: Too dark. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Dark Coated Centers: 

Fruit Nougat: Good. 

Jelly: Could not identify flavor. 

Mint Cream: Good. 

Coconut Cream: Good. 

Cream: Could not identify flavor. 

Cream: No flavor. 

Buttercream: Good. 

Orange Cream: Good. 

Vanilla Caramel: Good. 

Vanilla Cream: Good. 

Nut Cream: Good. 

Maple Nut Cream: Good. 

Light Coated Centers: 

Jelly: Could not identify flavor. 

Peanut Cluster: Good. 

Vanilla Caramel: Good. 

Vanilla Coconut Paste: Good. 

Ting Ling: Good. 

Buttercream: Good. 

Date: Good. 

Nut Cream: Good. 

Mint Cream: Good. 

Raisin Cluster: Good. 

Coconut Cream: Good. 

Nut Nougat: Good. 

Maple Nut Cream: Good. 

Fruit Paste: Good. 

Cream: Could not identify flavor. 
Assortment: Good. é 
Remarks: Well made candy and good” 

eating, but some of the flavors are not | 

up to standard. 7 
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For the very best, use . . 
FLEISCHMANN’S 


FANCY PECAN ~ 


They look better 

..-Fleischmann’s buyers have the 
experience needed to buy up the 
“pick’’ of the pecan crops. 

.. you get true fancy quality in ap- 
pearance, color, character and 


They stay fresher 
..Fleischmann’s policy of all-year- 
round shelling and frequent direct 
deliveries means the pecans are 
fresher when you get them! 
When it comes to quality pecans— 
Fleischmann is First 
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Fleischmann’s Fancy Pecans 
Standard Brands Incorporated 

595 Madison Avenue, N. Y.C. 22, N.Y. 
Gentlemen: 

I would like to learn more about the 
advantages of using Fleischmann’s 
Fancy Pecans. Please have your rep- 
resentative call. 


Name. 








Firm 
City and State 
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FLEISCHMANN'S 


FANCY PECANS 


CHART 


In order to help you make the right selection of 
pecan sizes for the products you make, Fleischmann 
offers you this handy pecan size chart. 


Pecans help increase your sales because— 





Wherever nut meats are used by confectioners— outside 
or inside—pecans are preferred because of their 
appetite-appealing appearance and their delicious flavor. 


Perforated and hole-punched 
for your convenience 











FLEISCHMANN ’S 
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Fine Pieces A beautiful pecan tree — typical of many 
growing in the southwestern United States. 
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& Fleischmann’s Fancy Pecans are preferred because 
they look better—taste better—stay fresher! 


—They “stay fresher”’ 


because Fleischmann’s policy of all- 
year-round shelling and frequent direct 
deliveries means the pecans are fresher y 










* —They “look better” 


because Fleischmann buyers take only 
the “‘pick”’ of the pecan crops. 















—They “taste better” 


because Fleischmann packs the highest 
quality ‘‘seedling’’ pecans—with 
higher, more flavorful oil content. 











when you get them! 














Check these 9 Pecan Pointers when T 
purchasing pecans: mor 
spec 
case 
seve 
1. APPEARANCE— 4. CORRECT PACK— 7. SERVICE— is d 
Fleischmann’s Fancy Pecansare Fleischmann’sFancy Pecansare Fleischmann operates one of the the - 
bright, full-meated and firm. packed in greaseproof cartons most complete distribution and Ir 
... to preserve high quality. warehousing services in the thes 
3. FLAVOUR 5. CLEANLINESS— country . . . to give you the best 1) 
Fisnchmann’ Fancy Pecant rachmannsFancy Pcanaae Pole service Hq: 
lasting flavor. “babied” through every oper- 8. ECONOMY— ' 3 

ation to assure cleanliness. Fleischmann’s Fancy Pecans are { 
3. CORRECT GRADE 6. AVAILABILITY — completely usable . . . free from 4 
AND SIZE— Fleischmann’s Fancy Pecans, pecan mesiandforcignmaterials. ; 5) 
Fleischmann’s Fancy Pecansare freshly shelled, are available 9. GUARANTEE— a) 
rigidly graded to exact specifi- twelve months a year under Standard Brands stands behind “tanya! 6) 
cations for maximum yield. normal conditions. every pound of pecans. .'s : 7 
HT 
first 
of sim] 
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cool 
crea 
neec 
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STANDARD BRANDS INCORPORATED ; 2 

595 Madison Avenue, New York 1, N.Y. 




















A simple method for making “hand roll’ cream 





by WiiuiaM I. Gorrinxze, J. O. Whitten Company 


is retail manufacturer of candy usually makes 
more creams than any other piece. This requires either 
special equipment or a great deal of labor. In both 
cases, the making of creams takes a lot of time, since 
several operations are involved. Quality control, too, 
is difficult because of the several critical steps in 
the process. 

In the conventional method of making creams, 
these steps are usually followed: 

1) Boil a sugar-corn syrup syrup. 

2) Cool this syrup carefully. 

3) Make fondant by Ball machine or similar de- 

vice or by hand. 

4) Age fondant. 

5) Remelt fondant, usually with help of “bob,” or 

hot syrup. 

6) Add frappe or mazzetta to lighten and whiten. 

7) Cool—cast or “roll.” 

The “One-Shot” system of making fudge and creams, 
first discussed at the 1955 PMCA Conference, is a 
simple system, requiring only some means of cooking 
a syrup, a container to hold the syrup while it is 
cooling, and some type of marshmallow beater. No 
cream beater, fondant, bob, frappe, or mazzetta is 
needed—only a cooker and a beater. 

The “One-Shot” method of making fudge and creams 
is based on: 

1) The use of the grain-controlling power of gela- 

tin to produce smooth cream. 

2) The air-emulsiiying or “whipping” power of gel- 
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atin to lighten and whiten the cream, making 
it palatable—i.e. replacing the function of the 
frappe or mazzetta. 

3) The use of newly-developed extra-high-strength 
gelatin, which can do (1) and (2) in such 
small amounts—0.5 lb. per hundred—that the 
confection is not jellied but can be made as 
short as desired. 

To adapt the “One-Shot” system to the “Hand-Roll” 
type, it is necessary to cook the batch slightly higher 
so that the moisture content as rolled is about the 
same as that of the cast piece after drying in starch. 
This lower moisture content makes necessary certain 
changes in the formulation, to prevent the grain from 
becoming coarser and undesirable. This is done by 
increasing the amount of “non-crystallizing” sugars, 
i.e. increasing the percentage of invert sugar and 
corn syrup. The lower amount of sucrose cuts down 
the tendency to grain. The gelatin seems to “bind” 
the liquid portion very slightly, just enough for easy 
handling. 

The first trials on “One-Shot” creams had large air 
bubbles; they appeared rough but were smooth-eating. 
These were made in regular marshmallow beaters, 
beating as fast as possible. It has been found, how- 
ever, that running the marshmallow beater (the up- 
right type was used) as slow as possible, for periods 
longer than usual for marshmallows, would give 
creams with finer bubbles and without the “rough” 
appearance of the first trials. 
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These two base formulas made good pieces: 


“One-Shot Cream” 
Hand-Roll Type “A” 


Soak: 
Hypowr 1/2 |b. 
Cold Water 2 Ibs. 
Bring to boil: 
Sugar 75 Ibs. 
Water 16 Ibs. 
Add and Boil to 236° to 238° F. 
Corn Syrup 25 Ibs. 
Invert Sugar 10 Ibs. 


Cool to 140° F., gently. 
Add soaked gelatin. 
Beat—slow speed—about 20 minutes. 
Weight will be 8 to 8-1/2 lbs. per gallon. 
In last two minutes— 
Add—Flavor and invertase to suit. 
Add: 
Sugar, 10 X 1/2 lb. 
Pour on table to set, or, if setting has started, 
directly into hand-roll machine. 


“One-Shot Cream” 
Hand-Roll Type “B” 


Soak: 
Hypowr 1/2 Ib. 
Cold Water 2 Ibs. 
Bring to boil: 
Sugar 75 Ibs. 
Water 16 Ibs. 
Add and Boil to 236°-238° F. 
Corn Syrup 10 Ibs. 
Invert Sugar 15 Ibs. 


Cool to 140° F., gently. 

Add soaked gelatin. 

Beat—slow speed—about 20 minutes. 
Weight will be 8 to 8-1/2 lbs. per gallon. 
In last two minutes: 

Add—Flavor and invertase to suit. 

Add: 

Sugar, 10 X 1/2 Ib. 
Pour on table to set, or, if setting has started, 
directly into hand-roll machine. 

Both Type “A” and “B” are tender at once. It is 


possible that Type “B”, with high invert content, will 
be soft enough without invertase. 


These formulas can be used as starting points for 


practically any type cream. Fat, chocolate liquor or 
cocoa can be added, making even smoother pieces. 


“One-Shot” creams are easy to make, requiring a 


minimum of equipment. This method will be very 
helpful to the retail manufacturer for making good 
creams at low cost. 


FUDGE 
Soak: 
Hypowr 12 oz. 
Cold Water 4 Ibs. 
Bring to boil: 
Sugar 60 Ibs. 
Water 12 Ibs. 
Add and keep boiling: 
Corn Syrup 30 Ibs. 
Invert Sugar 10 
Sorbitol 10 
Condensed, skim milk, 
unsweetened 10 
Boil to 238° F. 


(for softer piece—234° F.) 
(for firmer piece—240-242° F.) 
Cool to 160° F. 
Add soaked gelatin. Stir thoroughly to melt. 
Cool to 125° F. 
Add: 
chocolate liquor, melted 
Vanillin and salt 
Beat to 8 to 9 lbs. per gallon. 
(For lighter batch, add chocolate after beating. ) 
Cast in trays or in starch or on tables. 
Cut and pack when set and cool. 


12 1/2 Ibs. 
as desired 


This method of making hand-roll type creams has 


been proven successful. For several retail manufac- 
turers it has made cream making a much simpler 
and faster operation, and has allowed the candymaker 
more time for the special and unusual candies that 
give a shop its reputation. 


Its particular advantage will be to the small one- 


man operation in eliminating the chore of hand cream- 
ing the fondant on a slab. 











ALWAYS AT YOUR SERVICE 





In Cocoa Since 1899 


EMIL PICK CO. 


COCOA BROKERS 


NEW YORK, N. Y. 
BOwling Green 9-8994 


80 WALL ST. 





COCOA BEANS —COCOA BUTTER 
Cocoa and Chocolate Products 





Big Candy names use 


sROROR ROR) 


CHOCOLATE 


COATINGS e LIQUORS e COCOAS 


HOOTON CHOCOLATE COMPANY 
NEWARK 7, NEW JERSEY 
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READING: a business man’s tool 


CHAPTER FIVE How to Read and Recall Details 


by Niza Banton SmiTH 


ie chapter is directed toward the dual purpose 
of helping you: (1) to read and comprehend detailed 
facts as rapidly as possible, and (2) to remember those 
facts once you understand them. 

In Chapter Three you learned how to find the main 
idea in paragraphs. This is your starting point in learn- 
ing the next step—that of grasping details. First, find 
the main idea in each paragraph. Then find the im- 
portant details that relate to this main idea. 

As a word of caution: don’t try to understand or 
to recall one isolated fact. You must attach “handles” 
to each bare fact so that you will have something 
“to take hold of” when you want to pull it back. The 
best way to attach “handles” to a bare fact is to think 
of it in relation to the main idea and to other sub- 
ordinate ideas. 

In beginning your study of techniques for reading 
and remembering details, you will be asked to do some 
written work, and the exercises may seem laborious 
and time-consuming to you. This work is necessary 
while you are learning techniques. You must thought- 
fully read the explanations and directions and write 
the answers while you are in the process of acquiring 
new skills. As you practice, however, you will gradu- 
ally abandon written work and detailed analysis, and 
the new techniques will become automatic. At this 
point, you will be able to read and recall detailed facts 
more speedily, as well as with greater effectiveness. So 
don’t be discouraged with the length of time the en- 
suing exercises take. Once the foundation is thorough- 
ly laid, a new house goes up rapidly. So it is with 
skill development in reading. 


Reading and Remembering Facts 
Which Involve Numbers 


Paragraph No. 1—Noting Number Relationships 


Read the paragraph below. Write answers to the 
questions. 

“For any one connected with the top management 
of the war, the writing of memoirs seems to be a 
profitable and prevalent occupation. General Eisen- 
hower is said to have sold his memoirs for a sum 
somewhere between $500,000 and $750,000. This infor- 
mation is reported with a comment which imputes to 
the General some extraordinary prescience in the 
matter of federal income taxes that saved him about 
$275,000.” 

What is the main idea? Write it in the fewest pos- 
sible fords: 














What two facts are told which expand upon this 
idea? Write each one in the fewest possible words: 


From a forthcoming book by Nila B. Smith, to be published by 
Prentice-Hall, Inc. Copyright 1956, by Prentice-Hall, Inc. 





for May, 1956 


(1) 

(2) 

Your answer to the first question should be some- 
thing like this: “Writing memoirs is profitable.” This 
idea is the “heart” of the whole paragraph. Two de- 
tailed statements follow which are related to the main 
idea that “writing memoirs is profitable.” The essence 
of these lesser statements in turn are that: (1) Eisen- 
hower sold his memoirs for between $500,000 and 
$750,000, and (2) he saved $275,000 in income tax. 

Now lift your eyes from the page. Tell yourself the 
main idea and the two related lesser ideas in this 
paragraph. 

Did you have some trouble in remembering the ex- 
act amounts of money? If so, use the technique of 
thinking in terms of relationships between the num- 
bers. Fix one basic figure in mind and relate the other 
figures to it, proportionately. In this particular case, 
look back at the paragraph above. The basic number 
and a round one which is easy to recall is $500,000. 
Concentrate on this figure and impress this one num- 
ber on your mind as a “frame of reference” for re- 
calling the others. How much more is $750,000 than 
$500,000? Then the author didn’t know within $250,- 
000, that is within 1/2 of the smaller sum or 1/3 
of the larger sum, how much Eisenhower got. This is 
quite a margin of uncertainty. Thinking in terms of 
1/2 of the smaller number and 1/3 of the larger, 
do you readily recall the two numbers in the first of 
the two minor statements? 

Similarly, think in terms of number relationships in 
memorizing the third number mentioned. If Eisen- 
hower saved $250,000 in income taxes, what part of 
the sum that he received was saved? If he received 
$500,000 he saved income tax totaling 1/2 of the full 
amount. If he received $750,000 what part of his total 
compensation did he save? The answer is 1/3, of 
course. Now, reply quickly: What were the two pos- 
sible amounts Eisenhower received? How much in- 
come tax did he save? 








Paragraph No. 2—Noting Number Relationships 


Read the paragraph below and write answers to the 
questions. Be sure to read with care the explanations 
in parenthesis which follow the (1), (2), (3), (4) 
divisions of the outline.’ 

“Mrs. Baker saved us money as a collector. She 
worked for 2 hours a day when we needed her over 
a period of 3 years. During this period her salary 
amounted to $1,514.25. Her collections of delinquent 
accounts over this same period amounted to $15,127.00. 
If these accounts had been collected by a commercial 
agency, they would have charged 1/3 of the total 
amount for their fee. So the saving was considerable.” 
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Write your answers: 
What is the main idea of this paragraph? 





What are the exact details which tell how Mrs. Baker 

saved her firm money? 

(1) (The first set of details is concerned with two 
small numbers one of which follows the other 
in consecutive order). 

(2) (When writing the second detailed idea, state 
th: i gures involved in a round number). 








(3) (in writing the third detailed statement, again 
write the figures in around number. Is there any 
similarity between the round number in (2) and 
the round number in (3)? What fractional part 
of the sum in (2) is the sum in (8)?). Rae 





(4) (When writing your condensed statement of the 
fourth detail think about the fraction particu- 
larly. That’s an easy number to remember). —— 





(Now that this fourth item has been written, 
figure out in round numbers what the fractional 
part of the total amount would be in dollars. 
Write this sum on the blank opposite (5). What 
is the relationship between this sum and 
the sum mentioned in (2) in terms of round 
numbers in both cases? ) 

(5) 

Your statement for the main idea should be: “Mrs. 

Baker saved her firm money as a collector.” This is 
the “hub” idea in the paragraph. The answers which 
state the details related to this main idea are as fol- 
lows: 
(1) She worked 2 hours a day for 3 years (The con- 
secutive order of 2 and 3 makes it easy to remember 
these two numbers); (2) Her salary was $1,500; (3) 
She collected $15,000 (The similarity of figures in the 
two numbers $1,500 and $15,000 and their relative pro- 
portion give you “handles” to take hold of in remem- 
bering them. At a glance you see that her salary was 
only 10% of her collections); (4) A commercial collector 
would have charged 1/3 of the total collections ($5,- 
000). The fraction 1/3 is a number that you will 
have no trouble at all in recalling. It adds to the 
meaning of the paragraph if you convert “1/3 of total 
collections” into dollars. And after following through 
the thread of thought to this point, you will probably 
want to subtract Mrs. Baker’s salary from the sum a 
commercial collector would have charged and find out 
for your own satisfaction how much money she saved 
her firm. 

As a result of your study and practice in building 
associations by noting relationships, you should recall 
the accurate answers to the detailed questions below 
with practically no effort at all. 

(1) How many hours per day for how many years 

did Mrs. Baker work for the firm?____ 

(2) What did she earn during that time?____ 

(3) How much did she collect for the company?_— 








(4) How much would a commercial concern have 
charged to make these collections? 
(5) How much did Mrs. Baker save on her firm?__ 
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Reading and Rembering Facts 
Containing Word Symbols Only 


It is hoped that the two examples in A above fur- 
nished you with an insight into techniques which will 
be helpful in reading and remembering detailed facts 
involving numbers. Now you are ready for the next 
step: practice in reading and remembering factual de- 
tails in which no mention of numbers is made. In 
reading this type of material you should employ the 
same technique of relating the minor ideas with the 
major ideas and with each other. Identifying relation- 
ships should always be a preliminary or an accompani- 
ment of your consciously directed attempt to remember 
what you read. 

In reading, however, major “areas” and their de- 
tails, clear-cut relationships and associations are not 
always apparent. You must work out these relation- 
ships and organize them into a total structure bared 
to its minimum essentials; and then visualize this 
stripped-down structure. 


Paragraph No. 3—Identifying Relationships 
and Visualizing 


Now read the paragraph below. Find the main idea. 
Find two other ideas of next relative importance which 
are used in expanding upon the main idea. Each of 
these two larger sub-ideas in turn has several detailed 
facts which cluster under it. 

“Public industries are much less important in the 
United States than in some other countries. In several 
European countries, and in Australia, New Zealand 
and Canada, the government, national or state, oper- 
ates some or all of the railroads; in France and several 
other countries the government conducts the tobacco 
industry as a state monopoly; and various cities 
throughout the world operate some or all of the public 
utilities. Our federal government has no important 
industries, except the post office, certain types of banks, 
and a few giant hydroelectric plants, includimg Ten- 
nessee Valley Authority, and the Boulder and Gran 
Coulee Dams. None of these were established for the 
purpose of securing revenues; in fact, most of them 
were unattractive to private enterprise—a common rea- 
son for government operation.” 

Write answers to the questions below in as few 
words as possible. 

1. What is the main idea? 








2. What are the two major sub-topics, and what 
are the details belonging to each of these larger | 
sub-topics? (Refer back to the paragraph if nec- 
essary ) 

A. (First large sub-topic) 








(1) 
(2) % 
(3)_ 














. (Second large sub-topic: ) + 





(Dctails under the sub-topic ) 














(1) 
(2) 
(3) 
(4) 
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Check your answers with the key below. The word- 
ing doesn’t necessarily have to be exactly the same 
as long as the thought is similar. 


KEY 
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Now that you have extracted the essence of the 
paragraph, proceed to use the visualizing technique in 
fixing major thoughts and minor details in your mind. 
Now close your eyes and try to see it in its entirety. 

You probably had no trouble in “seeing” the larger 
“areas” (Main thought and the two larger subordinate 
thoughts). But could you enumerate all of the details 
under the two important sub-ideas? If you could not 
supply all the details, take another look at the particu- 
lar cluster of details in which there were missing facts. 
Then look at the entire group again noting those par- 
ticular facts in their relationship to the others with 
which they are associated. Now close your eyes and 
see if you can visualize the entire outline with all its 
details, correctly and completely. You should be com- 
pletely successful this time. 

Perhaps at this point you are saying, “I don’t have 
time for all of that.” Again let me warn you that you 
won't have to do “all of that” after you have practiced 
these techniques. Eventually you will be able to apply 
all these procedures mentally and rapidly. 


Paragraph No. 4—Identifying Relationships 
and Visualizing 


In working with Paragraph No. 4, you will not be 
given study helps and explanations. You will be more 
or less on your own with nothing more than essential 
directions and a paragraph outline. 

“Gradually men have learned by experimenting that 
air is a real substance, that it has weight, that it exerts 
pressure, and that it is compressible. They have learned 
that it expands when heated and contracts when 
cooled. They have also learned that air has inertia. It 
offers resistance to being moved. This knowledge of the 
air has made possible the invention of instruments to 
measure air pressure and pumps to compress it. It has 
made possible the invention of pneumatic tires, air 
engines, blast furnaces, vacuum tanks, balloons, diri- 
gibles, airplanes, and a great many other appliances. 
While we know a great deal about the atmosphere, 
many possibilities remain, and there is much still to 
be learned about air.” 

1. (Main idea) sil 

A. Properties 





a. 
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Now you have the “stripped-down” structure before 
you. The processes of arriving at a clear-cut under- 
standing of important and minor ideas and listing de- 
tails in their respective relationships should have 
impressed the information on your mind, fairly well. 











Paragraph No. 5—Identifying Relationships, 
Visualizing and Using Key Words 






Now do a paragraph with no help. 

“A knowledge of the forces and resources of nature 
around you enables you to appreciate and understand 
your environment. It is science that has changed waste 
places into gardens; it has conquered many germ 
diseases; it enables man to control sources of power 
in nature; it enables him to travel under water and 
through air; it enables him to illuminate cities by the 

















power of a distant waterfall; it has improved the qual- 
ity of fruits, root crops, cattle, horses and sheep.” 
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In trying to recall details in this paragraph, it is 
possible to make use of another helpful technique— 
that of noting key words. In this case your details 
consist of phrases rather than separate words. They 
are (1) waste, (2) diseases, (3) power, (4) travel, 
(5) illuminated, (6) improved. 

Now when visualizing the structure of the paragraph 
concentrate on the key words in the detailed phrases 
instead of the entire phrases. 


Paragraph No. 6—Identifying Relationships 
and Visualizing 


You probably won't need further practice in actually 
writing an outline of a paragraph in order to per- 
ceive relationships of its different parts. An intermedi- 
ary step between writing outlines and mentally 
grasping the “stripped structure” as you go along is 
to write the numbers and figures which indicate differ- 
ent parts of an outline, right into the text of the 
paragraph, thus: 

“I. Probably few persons, even educated persons, 
realize how often a man and his domestic animals swap 
diseases. A. For instance, animals and birds have tu- 
berculosis much as we human beings do. Years ago, 
many children probably got their tuberculosis from 
the badly infected milk then being sold everywhere. 
B. Brucellosis, which is so (1) common in animals such 
as cows, goats, and pigs, often (2) attacks the farmer, 
the veterinarian, and the workers in slaughter houses. 
C. The terrible “black plague” which used to kill mil- 
lions of people in Asia and Europe is a disease of 
(1) rats and their fleas. In the United States, it still 
smolders in our (2) ground squirrels.” 

Visualize relationships through the use of the outline 
sub-divisions above. See if you can reproduce mentally 
all detailed facts in the paragraph. You should be able 
to do this with a high degree of speed and accuracy. 


Paragraph No. 7—Reading and Remembering Details. 
Without The Aid of Crutches 


There are wide differences in individuals in regard 
to the amount of practice necessary before being able 
to read and recall detailed facts rapidly without any 
“crutches” such as outlining and underlining. Perhaps 
at this point you have gained sufficient skill so that 
you can apply the necessary techniques mentally. Try 
reading this paragraph for the purpose of recalling 
details and without doing any “pencil work.” 

“Plastics are substances that can be molded, pressed, 
stamped, turned, blown, bent or carved into various 
forms. Rubber and resins are plastics formed in nature, 
but synthetic plastics are of recent development. Car- 
bolic acid entered the picture in 1872 when Professor 
Bayer discovered that carbolic acid and formaldehyde 
could be united to form a strong, hard, resinous mate- 
rial. This was merely a curiosity until 1909 when Dr. 
Leo H. Baekeland developed a commercial process for 
producing this resin and fashioning it into various 
forms. His product is called Bakelite, after its inventor, 
or, chemically, “polymerized oxybenzylmethylene-gly- 
col-anhydride.” Bakelite and closely related plastics 
are products of the union of phenols and aldehydes.” 
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Comprehension Check 


Write one word in answer to each question, or to 
each part of a question. 


1. What is the main topic of this paragraph? 





2. What are five things which can be done with 
the substance discussed? 
(a) — _ 
(b) 
(c) — 
(d) 
(e) ~ 
(f) _ 
(g) - - 

3. Of rubber and what other substance are plastics 
formed in nature? 





























4. Are synthetic plastics of old or recent develop- 
ment? oe 








5. When did Professor Bayer make a discovery in 
regard to synthetic plastics? — 





6. With what did he combine carbolic acid in pro- 
ducing a new substance? - 








. Who later developed a commercial process in pro- 
ducing this resin? all 


~ 








8. In what year did he do this? 4 








9. What is his product called? 








10. The plastics produced by the gentlemen men- 
tioned in No. 7 are the product of a union of 
phenols with what other substance? ___ 





KEY 


In checking yourself with this key, allow a score of 
10 for the correct answer to each question except No. 
2. In this case allow a score of 2 for each of the 5 
details which is right. 
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If your score fell between 90 and 100, it isn’t neces- 
sary for you to make further use of supplementary aids. 
You are ready to go ahead “on your own,” reading 
and grasping details in paragraphs mentally as you 
follow the lines of print. 


Paragraph No. 8—Forcing Your Speed in Reading 
and Remembering Details 


So far nothing has been said about speed. Building 
groundwork techniques is the first consideration in 
improving one’s ability to read and remember details. 
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Once you have perfected the basic techniques, then it 
is safe to begin practice designed to increase your 
speed. 

And this is an appropriate point at which to give 
you some very important information about speed in 
reading. The excellent reader has many speeds and not 
just one! He has an extremely rapid speed which he 
uses when he skims reading material for some purpose; 
he has a lesser rate than skimming but still a very fast 
speed in reading narrative or non-technical material; 
and he has a slower speed when reading factual mate- 
rial in which he wishes to grasp and retain details. 
The skillful reader “shifts his gears” in speed when 
reading for different purposes. 

Record your time in seconds. 
Time begun 

“Radiators for hot-water heating must have air valves 
for the escape of air when they are being filled and 
for the admission of air when they are being emptied. 
They could not be filled with water unless air was al- 
lowed to escape. Expansion tanks, sometimes placed 
in the attic, are used in hot-water heating systems to 
provide for the expansion of water when it is heated. 
But unless the level in the tank is regulated carefully, 
the water may overflow, and in extremely cold weather 
it may freeze. With the newer hot-water heating sys- 
tems, the expansion tank is placed in the basement. 
Thus the water is allowed to expand into’a tank which 
is partly filled with air. As the water expands, the air 
is compressed. When the water cools and contracts, the 
compressed air forces it back into the pipes and radi- 
ators. The flow of water in and out of the radiator 
may be controlled by valves which are constructed so 
as to operate automatically.” 

Time finished _____ 
Reading time 
Comprehension Questions 

Write a word or a phrase to answer each question. 

. What is the subject of this paragraph? 

What must they have for the escape of air? 

. They cannot be filled with water unless 

. Where are expansion tanks sometimes placed? 

. Unless the level in the tank is regulated what 
two things may happen? 


- (a) (b) 

7. Where is the expansion tank placed in the new 
systems? 

_ 8. As the water expands in the tank what happens 
to the air? 

9. When the water cools and contracts what does 

the air do? 

10. By what may the flow of water be controlled? 


KEY 


Allow yourself a score of 10 for each question. 
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Checking Your Rate 


Check your rate with the scale below. The numbers 
in the upper row represent seconds instead of minutes 


for May, 1956 





in this case. The scale is so constructed, however, that 
the numbers in the lower row represent the propor- 
tionate number of words per minute which you read. 


No. of 80 70 6 50 40 30 2 15 
SEC. 


WPM 





114 187 171 199 228 340 510 680 
Slow Average Good Excellent 


Follow-Up Practice 


This is a longer chapter than the others, and it nec- 
essarily had to be thus. Learning to read details rapid- 
ly and to retain them is the most difficult type of 
reading which the business man has to do, and as such 
it requires more development and practice than some 
of the simpler skills. 

If you did not do well in your tests of Paragraphs No. 
8 and No. 9, then continue practice with individual 
paragraphs which you find in your trade or professional 
journals. Outline related parts on a separate piece of 
paper or within the paragraph, itself, or make notes on 
the margin of the page, or underline key words or 
phrases. As soon as you can, however, try to get away 
from the use of such “crutches” because they slow up 
speed. 

Your next step should be that of applying techniques 
learned while reading a series of paragraphs in an 
article. Space does not permit the inclusion of such 
an article in this chapter. You should make regular 
rate increases in this kind of reading—but remember 
this rate will never be as high as your speed in reading 
easy, narrative material. 
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“eye-catching « sales-builders’ 
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LABELS of ALL KINDS 


TO QFREE Sales-building Label Designs For Our Candy (attach label or copy! 
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MACHINERY FOR SALE 


MACHINERY FOR SALE 








MACHINERY FOR SALE 











FOR SALE 


Model S #3 Savage Fire Mixers. 

50 gal. Model F-6 Savage Tilting 
Mixers, stainless kettle. 

200 Ib. Savage Flat Top Marshmal- 
low Beaters. 

Friend Bostonian Model and Merrow 
Cut-Rol Cream Center Machines. 

50” two cylinder Werner Beater. 

1000 Ib. Werner wo Cooler 

200 Ib. to 2000 Ib. Chocolate Melters. 

Simplex Gas Vacuum Cooker. 

Simplex Steam Vacuum Cooker. 

6 Ib. Continnous Vacuum Cooker. 
Form 3 and Form 6 Hildreth and 
Factory Model American Pullers. 

6’ and 7’ York Batch Rollers. 
National Model AB Steel Mogul. 
Soy we Wood Starch Buck. 

per Revolving Pans. 
all & Dayton Cream Beaters. 
100 gal. Copner Mixing Kettle with 

Double Action Agitator. 

We guarantee completely rebuilt. 


SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago ‘12, Iil. 














FOR SALE: Rose Caramel Wrapper for 
% x % x %& piece, fold wrap; Hudson 
Sharp Box Wrapper, 4%6 x 1% x yn 
- wax paper or cellophane, electric 
trick Model D Communator. 
300 MANUFACTURING CONFEC- 
TIONER. 


FOR SALE: 5 Ft. Racine Snow Plow 

Cream Beater, with 5 H. P. Motor, 
Capacity 300 pounds, First Class Condi- 
tion. Mills Hind Drop Machine. Mills 
Gas Batch Warmer. Nut Cooker. 105 
Pounds Powdered Licorice Flavor. 217 
Pounds Powdered Gelatin. A. E. Cramer, 
—— Fritchie Shoppes, Frederick, 


= SALE: Racine Super Duplex Sucker 

, excellent condition; Sim- 
= Steam Vacuum Cooker. Box 265 
The MANUFACTURING CONFEC- 
TIONER. 


FOR SALE: 2—No. 2 Springfield Depos- 
1 hh y — na pump 
1—Hi ose Twist wrapping 

—- No. 500 which will wrap a 
iece 1-1/4 x 1/2 round, 1 EP 
ucker Machine with conveyor and 3 

sets of rollers, 1 35-gallon Sava o Tilt- 

ing Kettle with motor attached 120 

Ib. pressure. Box 364 The MANUFAC- 

TURING CONFECTIONER. 


FOR we ms Rose 500 Machine, piece 
Sie. 1-1/8”. Tray-Lock Ma- 
pe, TL BEL, end lock. Also 
= machines for setting up 
and side ane. All units in good 
order. Box The MANUFACTUR- 
ING CONFECTIONER. 
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FOR SALE: 200 feet Stainless Belt .032 
thick 314%" wide—used. Box 561, The 
MANUFACTURING CONFECTIONER. 








FOR SALE 


CAMPBELL CELLO WRAPPER 


Model 2 W 10 Motors 220 Volts 3 
Phase Electric Eye, Double Pa 
10 ft. Feeding Conveyor, All Elec- 
tric Sealing Controls. Set up for pack- 
age 7” long 6” wide 1” thick. 
Never used in production. Box 562 
The MANUFACTURING 
CONFECTIONER. 











FOR SALE: 1 Girdler Votator, 1 DF 

Wrapping Machine, complete with 
Electric Eye (in original crate). Pump 
bars for National Equipment Deposi- 
tors: 1-Single 18, 2-single 20, 1-single 
24, 1-single 30, Pete 30 with two- 
tone attachment, l-double 30, 1-double 
40. Fred W. Amend Co., Danville, Ill. 





FOR SALE: 1—80 gallon stainless steel 
steam kettle, 1—Champion three 
speed mixer, 1—1000 Ib. chocolate melt- 
er with motor and pump, 1—600 Ib 
chocolate melter, no motor, 2—300 Ib. 
chocolate melters, no motor, 1-24” En- 
rober, 1—10 ton Lipman condenser, 1— 
10 ton York cooling box with blowers, 
good for tunnels and _ air conditioning, 
an assortment of molds for chocolate 
10c eggs, rabbits and shells. Ucanco 
Candy Company, Davenport, Iowa. 





FOR SALE: 1—Hobart Beater Model 


C-10, % H.P. Motor: 1—Blower 7x18” 
Blade Type, belt drive, without motor. 
1—Weiwman Centrifugal Pump 1%” size 
with 5 H.P. Motor attached. 1—Model 
8-6 Sparkler Horizontal Plate Filter, with 
% HP. Motor. 1—Simvlex Vacuum Steam 
Cooker with motor 200-Ib. size, lower 
kettle aprox. 24” x 24”. 1—Remelt Kettle 
cast iron, good condition, without motor. 
1—National Slicer No. 63, with % HP. 
Motor, for Coconut Nougats etc. 2—Tri- 
anele Electric Tri-pac Automatic Bag 
Filler, with Conveyors. 1—Thomas Mills 
Bon Bon Center Machine; Table Model, 
Motor Driven. rolls 8” in diam. 12” long. 
J—60-gal. Berkhard Nougat Kettle, com- 
plete with 7% H.P. motor, Reeves drive. 
1—Pop Cello Wrap Machine, hand feed, 
heat seals Cello around stick, good con- 
dition. 1—Nut Blancher. Walter Williams 
Candy Co., Oklahoma City, Okla. 





FOR SALE: Practically brand new 1 
Rose 500 per minute High Speed Cutting 
and Wrapping Machine, size piece 1% x 
74g: also brand new, never used SIG 
type J Wrapping Machine, immediate 
delivery. Box 366 The MANUFACTUR- 
ING CONFECTIONER. 


FOR SALE: 1 32” National Enrobe 
with 24” Sisco Nut Roller. 4—Peerleg 
Plastic Machines with 1 die each. & 
York Batch Rollers. 2—Old type Har 
cella Batch Rollers. 2—1000 Ib. National 
Chocolate Kettles. 1—800 lb. Dup 
Chocolate Kettles. 2—Hudson Sha 
sg Machines with electric 
1—2 Barrel Reade Dough Mixer. | 
Hohberger Continuous Cooker. 1—10 HP 
Mears Kane Steam Boiler. Box 1052) 
The MANUFACTURING CONFEG 
TIONER. 





FOR SALE: Practically new 18” S 

double arbor nougat or caramel cutter 
Purchased new 1955 and used only tv 
months. Custom built 25-Ib. capacity 
pulling machine in excellent running com 
dition. 100-Ib. capacity Ben-Moore stain 
less steel chocolate melter. Katharir 
Beecher, Manchester, Pa. 





FOR SALE: Attractive prices, must be 

moved immediately, Hohberger Cutter, 
Hohberger Cut Rock Cutter. 6x8” Drop 
Machine, m. d., 4.7” Drop Machine, 
Peerless Plastic Machine, Rost Cutter, 4 
York Rollers, motor drive, Re 
volving Pan, m. d., 2-HP Mills Stick, 
15-gal. Steam Jacketed Kettle, 20-ton) 
Freon Unit. Paper Baler, Single Capper, 
Floor Polisher, Vacuum Spray Labeler, 
Miller Wrapver, Pony Labeler. Box 361 
The MANUFACTURING CONFE 
TIONER. 





MACHINERY WANTED 








bell Wrapper. Hayssen Overwrapping 
Machine. State model, age of ma- 


860, New Orleans 2, La. 











WANTED): Roll Card Feed Units for DFR 


and DF 1 Wrapping Machines. Paul F. 
Beich Co., Bloomington, Illinois. Phone 
3-8201. 


WANTED: Late models—24-32" | 
Greer or National Enrober, with or f 
without tunnel. Hudson-Sharp Camp- } 


chinery, best cash price. P.O. Box f 





WANTED: 

wrapper with electric eye. Write 
Katharine Beecher Candies, Manchester, 
Pa., giving full details and price. 





Classified Rates 


35¢ per line, $5 per column inch 
in box. When answering, write 
to box number, care of The Man- 
ufacturing Confectioner, 418 N. 
Austin Bivd., Oak Park, Hil. 








THE MANUFACTURING CONFECTIONER 


Late model 5-15 Hayssen 


“~——a <A thn tA ee OOS es eee oe 












ll aan 


—— 


JUST SECURED... 


1 TO 3 YEARS OLD 
One machine in original 
crate — never used 


AVAILABLE WITH NEW 
MACHINE GUARANTEE 


Partial List of Packaging Machines : 
pagpsiagsionssn Forgrove late-style Model 228 high speed 
: ‘ orgrove late-style e igh spee 
Package Machinery Co. DF and DF1 Bar Wrappers with , 
Electric Eye, Roll Feed. : Hard Candy Twist Wrapper. 


Hudson Sharp Campbell 2W6, 2W8, 2W10 high speed GEARS RUNNING IN OIL. 


Automatic Cellophane Wrappers, with and without Elec- Wraps up to 160 pieces per minvie with only one operator. 
Handies soft-center pieces as well os hard candy in various 


tric Eye. e wox er or reinforce i 
Package Machinery Co. Wrappers, all models, with and Oe es ee oct 
without Electric Eye. 

Hayssen adjustable Wrappers, from 3”- 7” to 15”- 25”. 

Oliver Model 799-J adjustable Wrapper. 

Stokes & Smith Models A, B, and C Transwraps. 

Standard Knapp 429 Automatic Top and Bottom Carton 

Sealer, for all sizes. 


Package Machinery Co. LP, LP2, LP3 Sucker Wrappers. Write. Wire or ela’ Pa Coll ect 
Ideal Caramel Wrappers, all sizes. : : : 
mel an ULI OLS cell t-melalem@lUlohichilelal 


nion Confectionery Machinery Co., nc. i, | 


© Sega 





Saye Ee 





18-322 Lafayette Street Canal 6-5333-4-5 New York 12, N. Y. 
57 North May Street Seely 3-7845 Chicago, Illinois 














HELP WANTED 











WANTED TO BUY 








WANTED: ENROBER MAN, —. 
enced in production of top 
Miniature Chocolates, able to ha: 
automatic tempering, adjust tunnels 
New York City. Box The MA MANU. 
FACTURING CONFECTIONER. 


po non 





Candy Manufacturer in New England 
wants ASSISTANT SUPER ND- 

ENT for plant in New England. Give 

complete details of experience—age— 

Le et salary—when available. All > 

plies confidential. Real opportunity f 
right man. Box 465 The. MANUFAC. 
RING CONFECTIONER. 





SUPERINTENDENT: One who is famil- 

iar with all phases of hard candy in- 
cluding pure sugar and stick candy, also 
slab work. We are a medium fac- 
tory located in the south central area. 
We have modern equipment and the 
man we are seeking must be familiar 
with new types of equipment, as well 
as have creative ability and able to su- 


pervise our luction employees. Box 
462 The MANUFACTURING CON- 
FECTIONER. 





WANTED: CANDY MAKER, capable 

of gp eee help, experienced in 
cream and slab work. Medium sized 
factory in Phila. area. Secure position 
for right man. Box 563, The MANU- 
FA NG CONFECTIONER. 





WANTED: CANDY PRODUCTION 
SUPERINTENDENT, permanent po- 
ae. AAA-1 Midwest Manufacturer 
pecializing in quality chocolates needs 
prin young man to take full charge 
of production. Ability to handle people 
essential. Candy production experience 
desirable. Will report to Division Gen- 
eral Manager. Salary $6500 to $8500. 
Excepti Employee benefits. All re- 
plies held in strictest confidence. Box 
564 The MANUFACTURING CON- 
FECTIONER. 





Progressive Pennsylvania specialty can- 

dy manufacturer wishes to acquire 
another candy firm me h merger or 
will consolidate sales, advertising and 
warehousing program to increase sales 
and lower distribution costs. References 
exchanged in strictest secrecy. Box 464 
THE MANUFACTURING CONFEC- 
TIONER. 








MISCELLANEOUS 








FOLDING CANDY BOXES: All sizes 
carried in stock for soem delivery. 
Plain, Stock Print or Speci ly wien. 
Write for our new catalog of Every- 
Day and Holiday Fancy Boxes, and all 
~ r Products used in the manufacture 
a ing of candies. PAPER 
DS MPANY, — 270 Albany 
Street, Cambridge 39, Mass. 





WE BUY & SELL 


00" (OTS @ OVER RUNS © SURPLUS 


) Cellophane 


BAGS 


SHEETS*ROLLS*SHREDDINGS 
Cellophane rolls 100 ff. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Glassine Bags, Sheets & Rolls 


Diamond “Cellophane” Products 


Harry L. Diamond Robert L. Brewn 


“At Your Service” 
74 E. 28th St., Chicage 16, 





Illinois 











POSITIONS WANTED 











FOREMAN, now amare wishes to 
make a change. 30 years experience in 
general candy pan line, and technologist 
in Bubble Chewing Gum Base. Top qual- 
ity finishing and 100% high humidity 
resistance. 


Also will go to teach any- 
where in foreign countries. Will furnish 
highest grade references from this state 
and forei countries. Box 272 The 
MANUFA 


G CONFECTIONER. 





REPRESENTATIVES WANTED 











Established quality line open for manu- 
facturer’s representatives in Michi 
Minnesota, Indiana and ton? - 


Wisconsin, M 

tucky. Sells to franghieed candy et aa 
partment — 

Regular line pe gy > Ae through 


May, with hn Bing ng pombe 
Smaller territories preferred. We nL: 
Eeed. & essive man to introduce this 
ne 


orth and South Dakota. Replies 
tial. Box 565, The MANUFAC- 
TURING CONFECTIONER,. 
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Subscribe to 


THE MANUFACTURING 
CONFECTIONER 


Only $5 for 2 years, $3 for 1 year 
in U. S. and Canada. Only $7.50 
for 2 years, $5 for 1 year in other 


countries. 


@ Feature Articles 

@ Candy Clinic 

@ Candy Packaging 

@ Candy Equipment Preview 
@ Technical Literature Digest 
@ Manufacturing Retailer 

@ Book Previews 

And many other features 


418 N. Austin — Oak Park, Ill. 

















HERBERT M. SMITH 


318 Palmer Drive . 
NO. SYRACUSE, NEW YORK 
Terr.: New York State 





W. E. HARRELSON ASSOCIATES 


Candies Onl 
5308 Tuckahoe Ave.—Phone 87-2038 
Richmond 2 


6, Va. 
Territory ; bss nia, West Virginia. 
North and South Eoeeene. 
Five Associates 
Nelson I. Bowden, L 
Wm. wson, 


N. A. Lingo: 
Specializing on Chains, 
and Super-Markets, and Conf. 

Tobacco Jobbers. 


Varieties, 
and 





SAMUEL SMITH 


2500 Patterson Ave. Phone 22315 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAR. 

Terr.: Virginia, N. Carlina, 
S. Carlina 


FRANK Z. SMITH, LTD. 
Manufacturers Sales Agents 
1500 Active Distributors 
Box 24, Camp Taylor 
LOUISVILLE 13, KENTUCKY 
Terr: Kentucky, Ti and 
Indiana 











FELIX D. BRIGHT & SON 


Candy Specialties 
P. O. Box 177—Phone 8-4097 
NASHVILLE 2, TENNESSEE 


Laas = : Kentucky, Tennessee, Ala- 
ama, Mississippi, Louisana 





G & Z BROKERAGE 
COMPANY 


New Mexico—Arizona E] Paso 
County Texas 


P. O. Box 227 ALBUQUERQUE 
N. Mex. 


Personal service to 183 jobbers, 

super-markets and department 

stores. Backed by 26 years experi- 

ence in the euntoctionsry field. We 

call on every per: lly 

every six weeks. Candy is our busi- 
ness. 








LIBERMAN SALES 
COMPANY 


324 Joshua Green Bldg. 
1425 Fourth Ave. 
SEATTLE 1, WASHINGTON 
I. Liberman Clif? Liberman 
Terr.: Wash., Ore., Mont., Ida., 
Utah 





HARRY N. NELSON CO. 


646 Folsom Street 
SAN FRANCISCO 7, CALIF. 
Established 1906 
Sell Wholesale Trade Only 
Terr.: Eleven Western States 





RALPH W. UNGER & 
RICHARD H. BROWN 


923 East 3rd St. 
Phone: Mu. 4495 
LOS ANGELES 13, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Texas & Nevada 
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INDEX 


Advertisements of suppliers are a vital part of the industrial publication's service to 
its readers. The following firms are serving the readers of The Manufacturing Confec- 


tioner by placing their advertisements on its 


The messages of these suppliers 


are certainly a part of the literature of the industry. Advertising space in The Manu- 
facturing Confectioner is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. 


x * * 
RAW MATERIALS 


Ambrosia Chocolate Co. ......... 55 oe Se eee Mar. "56 The Nulomoline Div. American : 
Anheuser-Bush, Inc. .......... Apr. 56 Gunther Products, Inc........ Apr. '56 Molasses Co. Oct. '55 
Armour & Company............. 15 . . ? 
Atlas Powder Co. ............! Apr. ‘56 Hooton Chocolate Co............ 50 Penick & Ford, Ltd., Inc... .../ Apr. 56 
Hubinger Company .......... Mar. °56 Pfizer, Chas., & Co., Inc....... Apr. °56 
The Best Foods Co.............. 3 : wd ry eek a vied co ati oes ” 
W. J. Bush & Co............++-. 16 Walter H. Kansteiner Company. Apr. ’56 wink & Schwarz 
Cittein Mmend Commas Kohnstamm, H., & Company, Inc.. 20 Refined Syrups & Sugars, Inc...Apr. "56 
SS Ee ee 10 , . ‘ 
. Merckens Chocolate Company, Inc. 42 Staley, A. E., Mfg. Company..... 22 
Clinton Foods, Inc. .......... Apr. 56 Merrill Lynch, Pierce * ee Standard Brands, Inc.44, 45, 46. 47, 48 
Corn Products Sales Company. .Apr. ’56 Be ’ , ar. 56 Stange, Wm. J., Co Dec. 55 
Cranberry Products, Inc... .... Nov. °55 cage dee tig Cob - Sterwin Chemicals, Inc........ Apr. "56 
Dodge & Olcott, Inc...... Cc National Aniline Division, Allied a , 
P. Seaver cow ven —— . 56 Chemical & Die Corp.......... 11 Union Sales Corp............ Feb. '56 
Durkee Famous Foods. .. .. Third G over National Sugar Refining Co... .Nov. "55 Van Ameringen-Haebler, Inc . Apr. "56 
Nestle Company, Inc., The...... 12, 18 
Felton eS ee 4 Norda Essential Oil and Chemical Western Condensing Co. ..... ./ Apr. "56 
Fritzsche Brothers, Inc........... 8 Company, Inc...... ..Fourth Cover Wilbur-Suchard Chocolate 
ee Fe ee ae 42 Nu Coat Bon Bon Company ...... 9 oo errr 16 
PRODUCTION MACHINERY AND EQUIPMENT 
The Aluminum Cooking Utensil Hansella Machinery Corp......... “29 Schntz-O’Neill Company ike aie Mor. '56 
EP eee Apr. ’56 Sheffman, John, Inc............ 25, 40 
Lehmann, J. M., Company, Inc. Mar. 56 Solida Trading ag eg Se: Mar. ‘56 
Burns, Jabez & Sons, Inc........ 33, 35 Standard Casing Co., , The.. 38 
Burrell Belting Co............... 32 Mikrovaerk A/S ............. Apr. ‘56 Stehling, Chas. H., = Dei nae se hanee 38 
Molded Fiberglass Tray ee Ee Feb. '56 
Bed BS. Conver, Bes iiss 00s seas 32 Company ...--..++++s+5+ Mar. 56 
Cincinnati Aluminum Mould Co... 28 National Equipment Corp..... Mar. ’56 Taylor Instrument Co............ 33 
Confection Machine Sales Co...... 35 ateelidiie Mtoe Maenaee 6 
SS ED ee ee 38 atin espana. Union Confectionery Machinery 
Currie Machinery Company....... 30 Racine Confectioners’ Machinery Rk BO “hice ebipence eeap aes 59 
rekucet Ry Sade Suan news VEO < 34 
The Girdler Company......... Apr. 56 Vacuum Candy Machinery Co..... 34 
Greer, J. W., Company....... Feb. 56 ENON, Gan. 6 ce oR Rah ses 37 Voss Belting & Specialty Co....... 26 
PACKAGING SUPPLIES AND EQUIPMENT 
American Viscose Corp......../ Apr. 56 C. G. Girolami & Co........../ Apr. ’56 Olive Can Company............. 19 
Bakelite Company ........... Apr. "56 Hayssen Manufacturing Co. ...Apr. ’56 Package Machinery Co......../ Apr. 56 
Battle Creek Packaging Machines Hudson-Sharp Machine Co....... 39 : 
SR UR a) oe ee Apr. 56 Rhinelander Paper Company. ..Apr. ‘56 
. Ideal Wrapping Machine Company 39 ; 
Clark, J. L., Co. ....+-+++++. Apr. 56 Industrial Marking Equipment. .Feb. °56 Stuyvesant Engineering F 
Continental Can Company........ 17 BOE BS FT. Apr. 56 
Cooper Paper Box Corporation.... 43 Rit Copmeve Cae... os. 5 os cae 87 Supermatic Packaging Corp....... 34 
- Sweetnam, George H., Co.... .. Apr. 56 
Daniels Manufacturing Co........ Lassiter Corporation .........: Apr. 56 
Diamond “Cellophane” Products. . . 60 Lynch Corporation, Packaging Teh: BR: Goes KAR 48 
Doughboy Industries, Inc. ... . Dec. °55 Machine Division Apr. ’56 T ki > Label hates 57 
Dow Chemical Co., The...... .: Apr. ‘56 Macnine LIVISION ......+++ +4 pr. : ompkins Pile. ote ; 
Mel aetna Ona Dec. °55 Traver Partition Corp........ ./ Apr. ‘56 
: Melrose Packa orp. ..... C. : , : 
5! Triangle Pack Mach 
Eastern Can Company....... ./ Aug. "55 “| +22 ypcjnilameaieamat aes 53 rieng f ee aging 7 - ae ae 
Foxon Company, The......... Dec. '55 Monsanto Chemical Co Mar. ‘56 
French Glass eS sh 05.604 Dec. °55 Murnane Paper Co. .......... Apr. '56 Visking Corporation ........../ Apr. "56 
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Canpy becomes war essen- 
tial, said a recent headline 
in the New York Times. 

This fact was proved con- 
clusively more than ten years 
ago. Could it have been at 
that time news that was not 
“fit to print” : in the 
Times, that is? 


"Tis ABE LINOCLN who gets 
the credit for this one: 

With public opinion noth- 
ing can fail; without it noth- 
ing can succeed. 





THis REMINDS Us that per capita consumption for several 
months past has offered no reason for alarm. Both pound- 
age and dollar sales have risen very smartly. 

Chances now are not only that people are eating more 
candy but that more people are eating. 

This calls for a nod to Hershey, Nestle and others who 
have put more candy purchasing power into our nickles, 
dimes and dollars. 

It may be remembered, meanwhile, that this upward 
trend in candy consumption started before the onset of 
the industry’s public relations campaign. 

As this project moves into high gear, it would seem 
reasonably safe to predict a continued stepping up of 
per capita candy consumption. 


SCIENCE IS THE servant of man, not his master . . . a 
friendly companion of art and moral philosophy . . . It 
is a natural expression of both his curiosity and his faith. 
—Warren Weaver. 


WEATHERLY B. Fosrs, who had been keeping us posted 
on special occasions for candy promotions, let us down 
last month. Nor does he give us much of a lift at this time. 

Foot Health Week, from the 11th to the 18th, might 
be as good a time as any for salesmen’s vacations, while 
National Pickle Week, winding up the month, is simply 
ideal for going out and getting good and stiff instead 
of planning that very sort of thing for NCA Convention 
Week coming up early in June. 


Accorpinc To Sir Edward Appleton, “the pursuit of 
science presents to the human mind an enduring challenge 
on an endless frontier, quite apart from the material en- 
richment of mankind to which it may incidentally give 
rise. 
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. THE SALES PROMOTION manager of a very large company, 


by tom sullivan 


A RECENT ISSUE of Advertising Age revealed that in 1955 
some $18,699,904 was invested in candy and soft drink 
advertising in general and farm magazines, newspapers 
and network television. Radio network advertising was 
not included in this figure but was in 1954’s total of 
$19,071,811. 

Maybe somebody can reconcile this data with some set 
forth in a candy trade newspaper several months ago; 
we can’t. 


ONLY THREE PERCENT of those who got to the top through 
their own efforts achieved it by marrying the boss’ daugh 
ter, according to Science Research Associates. This wag 
so in 1954. 

Last year, it seems, there were fewer boss’ daughter 
available or maybe it only looked that way with more and 
more ambitious sons-of-other fellows on the prowl. 


LAUDING PUBLIC RESISTANCE to the “gloomy prophets” 
who forecast a slump following World War II, but warn- 
ing against rocking the boat, du Pont President Crawford 
G. Greenewalt called for a temperate attitude on the part 
of all segments of the nation. Said he: 

“I feel sure we are becoming . . . a nation of conserva- 
tives in the sense that more and more people have moved 
into an economic status where they have something to 
conserve. Our average American today, as he accustoms 
himself to his new situation, should become increasingly 
distrustful of measures which could upset this situation.” 


whose products are distributed through candy and tobacco 
wholesalers as well as other outlets, had this to say after 
having attended dozens of trade conventions: 

“The cost of participating in a convention today is 
great . . . Business programs at conventions are frequently 
forced and do not take up the urgent subjects which for 
one reason or another many people do not care to talk]. 
about.” 


° co os 
SciBNCE, says Monsanto’s Dr. Charles A. Thomas, is al- 
ways changing . . . new knowledge like growing plants 
develops within itself the seeds of its own change. 

° ce ° 
SUPPLIER TRYING to read a sizeable page of editorial hoop- 
de-la in one of the eandy trade newspapers: 

“Seems this writer is in the habit of using an awful lot 

of fertilizer to raise a very small point.” 

o . 2 
THE FOREGOING doodles are tossed in here as a gratuitous 


spur to the Phi Beta Kappas who are wont to wrestle 
w:th the industry’s technological problems. 
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@ Have excellent eating qualities 
@ Retain their high gloss longer 


@ Offer increased protection against 
fat bloom and grayness 


You owe it to yourself to investigate the advantages of coatings made with 
Durkee’s Paramount. Available in varying degrees of hardness, Durkee’s 
Paramount produces coatings which will meet the full range of coating require- 
ments for all seasons of use. 


Producers across the country have joined an industry-wide switch to coatings 
made with Durkee’s Paramount—for top performance and real economy. Main- 
tain top quality by switching to coatings made with Durkee’s Paramount. 
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Ask your regular coating supplier for more information about coatings made 
you with your coating problems. 
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with Durkee’s Paramount. Durkee’s trained specialists will be glad to assist 
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Nothing’s known 
like Norda Nodes 


... Spray-dried 


Electrically exact quality control 

governs the uniformity of , r 

Norda Nodes, in the nationally for you by Norda 
notable new Norda spray-dry- 

ing plant. 


“Flavor it with a Favorite” 
Norda Nodes 


Norda, Inc. 
601 West 26th Street, New York 1, N. Y. 
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